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honor. But more important is the trust and assurance you 


can feel knowing that the 271 physicians of Yale New Haven 
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EXIT 40 OFF I-84 OR EXIT 30 OFF RTE 9 - WEST HARTFORD, CT - SHOPWESTFARMS.COM 








LEGENDARY BRANDS. ABUNDANT SELECTION. REAL SAVINGS. American Eagle, Ann Taylor Factory Store, Banana Republic 
Factory Store, BCBG Max Azria, Cole Haan, Dooney & Bourke, Elie Tahari, Gap Outlet, J.Crew, Jones New York, Juicy Couture, 
Kate Spade New York, Kenneth Cole, Lacoste, Levi’s, Lucky Brand, Nautica, Nike, Nine West, Saks Fifth Avenue Off 5th, 
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_ changing role of hospital nurses and 43 Connecticut Home: Home Is Where the 


_ the new challenges they face in 


providing health care. Workout |S sy kate Hartman 


Creating your own home fitness center is an ideal way to cut down 
on the excuses and increase the time actually spent exercising. 


46 First Impressions by Douglas P. Clement 


The Hill-Stead Museum in Farmington has a new director whose 
biggest challenge may be having an embarrassment of riches, 
including a treasure trove of Impressionist art. 


50 QOverdrawn by Chris Hoffman 


After being hailed as an entrepreneurial success, New Haven’s 
Higher One has been beset by customer backlash, inquiries from 
consumer-protection agencies and other financial challenges. 
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out a specialist in plastic surgery. 
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to achieving exquisite results. 


Whether it is surgery or 
physician-supervised medspa 
treatments, you will find your 

aesthetic goals are within 
reach at Esana! 


Botox® / Injectable Fillers 
CoolSculpting® 
Uitherapy® 
Breast / Body / Facial Surgery 
Skin Care Services 


Laser Hair Removal 


BEST MED SPA 
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Board-Certified Plastic Surgeons 
DEBORAH PAN, MD, LLC 


JAVIER DAVILA, MD, LLC 


Dr. Pan and Dr. Davila hold 
privileges at Yale-New Haven Hospital 
& MidState Medical Center. 
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ring is in the air! 


Come meet us and see all our friends. 


Southwind Farms 


223 Morris Town Line Highway, Watertown, CT 
(off Rte. 63, 4.5 mi. north of Watertown Center) 
860-274-9001 © southwindfarms.com 
bs Tours available by appointment 
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Comfortably inspired. 


BY DESIGN. It’s what we do. Our thumbprint 
is on every completed project. For 30 years, 

we ve built dreams throughout New England. 
Bring your big ideas to our showcase locations 


in Ellington or Bethel and get started today. : 3 * ie ting | tans 3 
Route 83, Ellington, CT | Route 6, Bethel, CT a Soe, 





www.GreatCountryGarages.com 1-800-628-2276 
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| from the editor | 


Questions for a 
Superstar Start-up 


Chris Hoffman’s extensive look this month (pages 50-58) at the questions 
facing wunderkind New Haven start-up Higher One Is a springboard into 
numerous public policy questions affecting Connecticut and the nation. What 
moral standard should be enforced on the business practices of companies 
that receive tax breaks? To what extreme should corporate executives be 
allowed to profit as the value of shareholders’ investments drop? What place 
do we allow for business models that profit on the backs of the poorest and 
most vulnerable of our community? 

Dating back to the administration of Gov. M. Jodi Rell, Higher One has 
been heaped with praise and support from economic development officials, 
politicians and higher education administrators. 

It’s one of the “best” recent examples of entrepreneurship spinning 
off from the Yale University galaxy, and the fact that its three co-founders 
were still students there when it was formed adds to the storyline. It was a 
job creator as most were cutting jobs. It built a beautiful headquarters 
in New Haven with the help of $20 million in tax credits from the state of 
Connecticut, and was even named a “best place to work.” 

Maybe that’s why, to this day, Higher One’s cheerleaders, including Yale 
University, are silent or openly defensive about a business model that critics say 
preys on some of the poorest people in our country—struggling college students. 

While its founders took millions in salary and cashed in millions more in stock 
from Higher One, students were charged 50-cent transaction fees for using their 
Higher One debit cards—as a debit card. They paid additional fees because of 
the scarcity of Higher One ATMs (averaging less than two per college campus), 
for using their accounts too much, for using their accounts too little. 

Some allege that Higher One’s marketing, aided by college administrations 
that save significantly by outsourcing to the company, is deceptive and tricks 
students into using the high-fee accounts. 

These are the kind of practices that, if brought to Connecticut by a Bank 
of America or other corporate giant, would have our state’s U.S. senators and 
attorney general scrambling to hold press conferences and call for investigations. 

Maybe because Connecticut Is exporting instead of Importing this particular 
predation, we are OK with celebrating ribbon cuttings and handing out tax 
breaks instead. 

Matt DeRienzo 


mderienzo@2 1st-centurymedia.com 
Twitter.com/mattderienzo 
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what's > happening @), 
connecticutmag.com 





Every day on connecticutmag.com, 
you'll find new stories in a growing 
list of categories you care about: 


HM Connecticut Today offers the day’s 
most compelling news. 


HM Connecticut Politics goes beyond 
the headlines on boldface Issues 
and people 


2 The Connecticut Table dishes up er | READY , COINNECT Gam MOMS 


a delicious insider’s view on the 


State’s dining scene. 
HM Style & Shopping is your passport (5 LAM DB AY 
to the best of Connecticut design 
and deals. 
M@ Arts & Entertainment connects you 
with the top arts and culture hap- | S C OM \ (5 
penings. 
M Education goes beyond the ABCs 
for an in-depth look at issues af- 
fecting all of us . 
M History brings the most intriguing fh. fl 
look for these stories 
and more online in DETAILS COMING IN 
APRIL THE MAY 2014 ISSUE. 


aspects of the past to life again in 
Frances Mayes, author of 
Under the Tuscan Sun, is 
launching her Under the 


masterful narratives. 
Tuscan Sun Wines in Connecticut. MA GA Z 





Mi And that’s just the start of the 
categories we'll be launching to 
make connecticutmag.com the 
Single-click destination for all things 
Connecticut. Every single day. 








A Connecticut couple is 
about to debut a new B&B 
in storied Provincetown, Mass. 


Branded boutiques within 
boutiques are a trend, and 
this jeweler is highlighting Cartier. 


Want to live like a king? 
Then buy this real-life castle in 
the Litchfield Hills. 


YOUR STATE. YOUR MAGAZINE. FOLLOW US ON SOCI 


YOUR WEBSITE. tS 
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New Haven Living 


kennedyandperkins.com [Fj 


80 Whitney Ave. 1100 W. Main St. 1947 Whitney Ave. 93 Boston Post Rd. 105 Elm Street 856 Boston Post Rd. 
New Haven Branford N. Haven/Hamden Orange Old Saybrook Guilford 


203-624-3145 203-488-0739 203-281-0290 203-799-3937 860-388-4394 203-458-1121 
(Tommy K's Plaza) (Old Saybrook Center) (Shoreline Big Y Plaza) 





For more information, see page 166 
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The all-new category-defining Audi A3 features 
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it’s changing the game. 


Wwwsrwvevatlentiaudi.comrm 
600 Straits Turnpike, Rt 63|Watertown, CT 06795 | Exit 17 off of I-84 (860) 274-8846 
babs) e-] ai] ale m-h am ©) a (eCom Iom oF-KX<MlV/ 1p 1 eam (0) a dal ON BONO Lol WWM al co)almie-(e @->.celulel late mel=riilay-1d(o)am- alee) o)dle)a\wms\-\-Me(-1-](-1m ce) me (it) | ke 













SON ON THES 
_ KINDERGARTEN SO'HI 
REMEMBER ME. NO\ 
WE'VE GOTLOTS OF 
NEW GOALS TO LOOK 
FORWARD TO.” 


— Christine Willett, Cancer Survivor 













Doing whatever it takes, every day, to turn cancer patients 
into cancer survivors. That's what makes Middlesex Hospital 
Cancer Center The Smarter Choice for Care. 


BEST PHYSICIANS | LATEST TECHNOLOGY | COORDINATED CARE 


The Smarter Choice for Care 


7X.MIDDLESEX HOSPITAL 
CANCER CENTER 





See Christine’s story at 
middlesexhospital.org/christine 


For more information, see page 166 


ARNOLD GOLD/NEW HAVEN REGISTER 






In March, Pres. Barack Obama made a rare visit to Connecticut, stopping 
at Central Connecticut State University to advocate for raising the national 
minimum wage to $10.10 an hour. 

“It’s just common sense,” he told a receptive crowd, primarily composed of 
Central students, many of whom waited for hours to see the President. “Too 
many Americans are working harder than ever just to keep up. We have to 
reverse that trend.” 

Obama was joined on stage by Gov. Dannel P. Malloy as well as the gover- 
nors of Massachusetts, Vermont and Rhode Island. Also in attendance were 
members of the state’s Washington delegation, including Central Connecticut 
alumnus John Larson (D-1). 

Prior to the speech, the President made a surprise stop at Café Beaure- 
gard in New Britain, where he and the four governors enjoyed lunch—Obama 
ordered a spicy Korean barbecue sandwich, which has subsequently been 
renamed in his honor, a tasty memento of his day in the state. 
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| first | sports 


New UConn football head coach 
Bob Diaco addresses the media 
during his introductory press 
conference. 


It's the first week of February and Bob Dia- 
co is less than 24 hours removed from his first 
National Signing Day as UConn head football 
coach. He sits in his new office at the Burton 
Family Football Complex, wearing dark blue 
jeans and a button-down shirt. As he sips on 
his morning coffee from a Huskies mug, he 
speaks with the similar tone and energy that 
he showed during his introductory UConn 
press conference back in December. Behind 
him, in the right-hand corner of his office, his 
Broyles Award trophy is on display. He earned 
the award, which is given to the nations top 
assistant, in 2012 while at Notre Dame. 

UConn fans are hopeful that is a sign of 
good things to come. It serves as an indica- 
tor of a bright and promising future. But how 
bright? How promising? 

UConn boasts a pair of storied basketball 
programs. Its men’s soccer team reached the 
quarterfinals of last years NCAA tourna- 
ment. The field hockey team has won a na- 
tional title. The baseball team has advanced 
to the NCAA tournament in three of the past 
four seasons. The list goes on. 

UConn fans want that kind of success for 
Huskies football. The bar is set high, but at 
this point, UConn is deep in its own terri- 
tory. The Huskies went 3-9 last year and 13- 
23 over their last three seasons. 

Diaco wont talk about a turnaround. He 
refuses to discuss the future for the Huskies 
or the expectations for the program. “Youre 
not going to get me to say an ultimate goal for 
the program, says the 41-year-old head coach 
from Cedar Grove, N.J. “I don't believe in that. 
I'm not going to say it. I truly, in my DNA, be- 
lieve in trying to be better than I was yesterday. 
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WITH A NEW HEAD COACH IN PLACE AND SPRING PRACTICE 
UNDERWAY—THE ANNUAL BLUE-WHITE GAME IS APRIL 12 
—UCONN’S FOOTBALL PROGRAM SEARCHES FOR THE SAME 
SUCCESS AS THE UNIVERSITY'S OTHER SPORTS. 





And I want to help the team to do that. And a 
byproduct of a job well done there will be win- 
ning. To what extent? How fast? I have no idea.’ 

He does chat about his recruiting plan. Of 
course, there is Connecticut—each of his as- 
sistants will cover a county within the state. 
And there will be a few metro cities that, as 
Diaco explains, have multiple connections 
to Bradley International Airport and have 
American Athletic Conference connections, 
places such as Dallas, Cincinnati, southern 
Florida and Charlotte. Diaco breaks out a pen 
and paper, illustrating and simultaneously ex- 
plaining it all. To Baltimore, up to Boston, as 
far west as Buffalo, N.Y, which encompasses 
Syracuse and Rochester, he says. Then down 
into eastern Pennsylvania and snap a line 
south to Washington D.C., he adds. “We ex- 
pect to be a force in that area,’ Diaco says. 

UConn appears headed in the right direc- 
tion with Diaco at the helm, but college foot- 
ball has changed over the past few years. The 
landscape has changed. The playoff system 
has changed. To know the realistic expecta- 
tions for UConn football, one has to have a 
clear understanding of this new era. 

Gone is the 16-year run of the Bowl 
Championship Series (BCS); here now is the 
College Football Playoff. The new system in- 
cludes six bowls plus a national champion- 
ship game. Three of the bowls have contracts 
with specific conferences: Rose Bowl (Big 
Ten and Pac-12), Sugar Bowl (SEC and Big 
12) and Orange Bowl (ACC). The champions 
of the ACC, SEC, Big Ten, Big 12 and Pac-12 
are guaranteed bowl bids. A sixth spot will 
go to the highest-ranked champion from the 
other five conferences: American Athletic 


(UConn’s conference), Mountain West, Mid- 
American, Sun Belt and Conference USA. 

Realistically, the chances UConn is picked as 
one of the four teams to compete for a national 
championship by the 13-member selection com- 
mittee, over a school from one of the five power 
conferences, are slim-to-none. “Success for 
UConn is competing for a conference champi- 
onship,’ ESPN college football analyst Joe Tessi- 
tore says. “And there's nothing wrong with that.’ 

UConnss best season came in 2010-11. 
Randy Edsall, now head coach at Maryland, 
guided the Huskies to their first BCS berth. 
But an overmatched UConn team was handed 
a 48-20 loss by Oklahoma in the Fiesta Bowl. 

That season was an anomaly. UConn won 
the Big East title that year and was conse- 
quently grandfathered into earning an auto- 
matic BCS berth. 

“That was an 8-4 team that lost to Rutgers 
and Temple,’ Tessitore says. “Its signature 
win came against an average West Virginia 
team. That was one of the straws that broke 
the camel's back of the BCS system.” 

UConn joined the Big East in football in 
2004 and enjoyed a rapid ascension in the 
sport, which took years for other big basket- 
ball schools like Kansas, Kentucky and Duke 
to find. But it was a unique set of circum- 
stances at the time for UConn, and the situa- 
tion is much different now. And, as Tessitore 
explains, UConn fans have to realize that. 

Part of UConns challenge is also that the 
Huskies play in the Northeast, which can be 
limited by cold weather issues later in the sea- 
son, and at Rentschler Field, which although 
it holds 40,000, is small for a college-football 
venue. In addition, Tessitore points out that the 


ZNIGAW LYOdS WO/FILLAHS TH © “JAE 


Cc 
= 


> 
mo) 
Es) 
m 
” 


he 
Q 
S 
= 


American is not a strong football conference 
and the Huskies arent among the big spend- 
ers when it comes to college football. UConnss 
football expenses totaled $14.4 million in 2010, 
according to the Business of College Sports; 
in comparison, top collegiate programs spend 
much more, such as Alabama ($31.1 million in 
2010), Ohio State ($31.8 million) and the Uni- 
versity of Southern California ($20.8 million). 

Tessitore is not criticizing—the current cli- 
mate of college football simply is what is. He 
thinks highly of the Huskies choice of Diaco. 
“Its not a good hire, its an outstanding hire,’ 
Tessitore says. “He's not going to be outworked. 
He's connected to the game. He's a very good re- 
cruiter. He gets after it. He works passionately.’ 

He adds that the American is the proper fit 
for the Huskies, and they should see a quick 
improvement under the guidance of Diaco, 
perhaps contending for a conference title in 
the next two to three years. 

Matt Cersosimo served as an UConn 
graduate assistant for a couple of seasons 
and then wide receivers coach from 2006-12. 
He was part of the Huskies run to the Fiesta 
Bowl and he believes that's not the ceiling. 
“Everything is in place to be an elite pro- 
gram, Cersosimo says. “I really believe that. 
When the athletic department has its mind 
set on something, it's going to get done and 
that's going to result in a national level pro- 
gram. Basketball, soccer, field hockey, they 
want to take hockey to the next level. They 
don't do things just to do them, to be part of 
the group. They do it to be the very best?’ 

The resources are there, he adds. When 
he was coaching at UConn, Cersosimo says 
multiple NFL scouts were quite impressed 
with the on-campus facilities during visits. 
He described the atmosphere at Rentschler 
Field as “magical, a venue Washington Red- 
skins quarterback Robert Griffin III said was 
the toughest place hed played while at Bay- 
lor. Cersosimo, too, praises the Diaco hiring. 

UConn athletic director Warde Manuel 
brought in Diaco. Manuel is a football guy 
who played for the University of Michigan; 
one of his brightest accomplishments dur- 
ing his tenure as athletic director at the Uni- 
versity of Buffalo was helping turn around a 
struggling football program. 

Like with all UConn sports, Manuel has 
a vision for his football program: He wants 
to put it in the best position to be success- 
ful. He mentions bringing in athletes who are 
committed both on the field and academi- 
cally, and talks about picking up next season 
where UConn left off last year when the Hus- 
kies closed out the regular season with three 
straight wins. He openly discusses eventual 
conference championships. “There's no time- 
line on it,’ he says. “The goal of any team is 
to win the games they play and win a confer- 
ence championship. Then go from there.’ 

How far that is, only time will tell. | curis HUNN | 
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Spring Book Report 


THIS SPRING SEES THE PUBLICATION OF FIVE BOOKS 
WITH STRONG CONNECTICUT HISTORICAL CONNECTIONS. 


Spies of Revolutionary Connecticut: From Benedict Arnold to 
Nathan Hale (History Press), Mark Allen Baker 


“There were far more spies than any of us realize,” says Baker, who 
chronicles the clandestine exploits, intrigue and double-crosses of local 
agents on both sides of the American Revolution. “The state has a bunch 
of monikers: The Constitution State, the Nutmeg State, the Provision State, 
but often overlooked was how much intelligence we supplied. Connecticut 
could easily have the moniker ‘The Intelligence State.’”” Baker profiles key 
players in the state’s covert activities as well as the techniques involved, 
including use of coded messages, invisible ink and forgery. 


Forgotten Drinks of Colonial New England 
(History Press), Corin Hirsch 


Hirsch says her book “is not intended to be scholarly—instead, It’s 
a romp through colonial drinks, their origins and how they’re made and 
blended.” And romp she does, also covering why, when, where and how 
much colonials drank as well as the alcoholic beverages themselves, 
from ale, beer, rum, whiskey, brandy, cider and wine to savory concoc- 
tions such as rattle-skull, ale flip, calibogus and whistle-belly vengeance. 
Also included are recipes to whip up modern versions of the classics—a 
modern sack flip includes sack (or sherry), bourbon, sugar, almond milk, 
an egg and a scrape of nutmeg. Cheers! 


Inside Connecticut and the Civil War: Essays on One State’s 
Struggles (Wesleyan University Press), edited by Matthew Warshauer 


For Civil War buffs and scholarly fans of state history, this collection of 
nine original essays examines the conflict’s impact on Connecticut as well as 
the state’s role in helping to preserve the Union. Timed to coincide with the 
war’s sesquicentennial, it’s a deep examination of many of the subjects away 
from the battlefield, including economic, social and psychological issues as 
well as how the war Is remembered today. Contributors include professional 
and amateur historians, teachers, professors and preservation experts. 


Tempest Tossed: The Spirit of Isabella Beecher Hooker 
(Wesleyan University Press), Susan Campbell 


“She's just one of those people that history has pushed off the page, for 
a variety of reasons, not all of them valid,” says Campbell of the compelling 
Isabella Beecher Hooker, a staunch abolitionist, passionate suffragette, ar- 
dent Spiritualist and younger half-sister of renowned author Harriet Beecher 
Stowe. “She was like the early modern-day woman. She tried to have it all, 
and struggled with ‘How much time should | give over to being a good wife 
and a good mother? But | also want a public life. . . She was incredibly 
talented.” Adds Campbell: “I just felt like people should know this woman.” 


Gone But Not Forgotten: New England’s Ghost Towns, Cemeter- 
jes & Memorials (Schiffer), Summer Paradis & Cathy McManus 


One of the charming aspects of New England is its strong 
sense of history, which is abundant via official tourist desig- 
nations but often can be more compelling at places that either 
have been forgotten or are off the beaten path. Paradis and 
McManus explore a number of these spots in Connecticut, 
including the abandoned Gay City and Pleasure Beach com- 
munities (in Hebron and Bridgeport, respectively) as well as 
Mountain Grove Cemetery in Bridgeport, home to memorials 
for PT. Barnum and Charles Stratton, aka “Gen. Tom Thumb.” 

| RB. | 
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Up, Up and Away 

After increasing tuition and fees 5 percent last 
year, Connecticut’s board of regents for higher 
education is proposing a 2 percent increase 
in each of the next two years, followed by a 
slightly smaller increase three years from now. 
Since 2000, tuition and fees at the four state 
universities and 12 community colleges have 
skyrocketed, more than doubling in that period. 


Land of Liberal Habits 

In the recent ratings of how members of Con- 
gress vote from the National Journal, Connecti- 
cut’s two senators were among the most liberal 
in the nation. Sen. Chris Murphy finished in a 
three-way tie for the top spot (with fellow Dem- 
ocrats Sen. Brian Schatz of Hawaii and Chuck 
Schumer of New York), while Sen. Richard Blu- 
menthal came in at No. 5, tied with six other 
senators. The House of Representatives was a 
different story as none of the state’s represen- 
tatives finished in the top 50. 


We’re No. 1? 

According to a February report released by the 
Office of Revenue Analysis of the government 
of the District of Columbia, Bridgeport topped 
the list of largest cities in the nation with the 
highest tax rate. When taking into account es- 
timated property, sales, auto and income taxes, 
a family of three earning $75,000 annually 
pays $16,333, or 21.8 percent of its income, in 
taxes—not including federal taxes. Part of the 
high percentage comes from being located in 
Fairfield County, which skews home values and 
property taxes due to the region’s wealth. 


Holding Steady 

According to the U.S. Census Bureau’s Ameri- 
can Community Survey, the state’s divorce rate 
was among the bottom quarter in the nation. 
With only 10.6 percent of residents divorced, 
Connecticut came in at No. 37 when compared 
to the other states; however, it was ranked at 
No. 11 for percentage of separated couples. The 
Survey, based on data from 2012, also reported 
that the state rates 31st for percentage of mar- 
ried people. 
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The Road to November 


THE JOURNEY TO THE GOVERNOR'S OFFICE CAN BE A LONG AND WINDING ONE. 


The Players: 


This year’s election is still more than 
a half year away, but there have been 
many twists and turns along the cam- 
paign trail, which is already a year old 
for some of those who want to be the 
next governor of Connecticut. Here’s a Ee 
recap of key moments thus far—al- TEAM MALLOY TEAM FOLEY 
though there will be many more devel- 
opments (and undoubtedly surprises 
ee fn nominating aes Incumbent Governor 2010 Gubernatorial 
next month and when the electorate Dannel P Candidate 


ultimately heads to the voting booths 


in November. Malloy Tom Foley 








TEAM MCKINNEY TEAM TEAM BOUCHER 

State Senate Danbury Mayor State Senator 
Minority Leader Mark Toni 

John McKinney Boughton Boucher 


> 


x} 


TEAM VISCONTI TEAM LAURETTI 
Former West Hartford Shelton Mayor 2-time Attorney 
Town Councilman Mark General Candidate 





TEAM DEAN 


Joe Visconti Lauretti Martha Dean 


TEAM BOUGHTON 


TEAM VISCONTI TEAM FOLEY TEAM MCKINNEY 


Boughton forms 
exploratory 
committee 
to consider 
run for 
governor. 


2010 re-match? 

A Quinnipiac University Poll (Q Poll) 
declares Foley as the frontrunner against 
other possible Republican candidates, 
and suggests he would beat Gov. Malloy if 
election were held at this point. 


McKinney 
files paperwork 
to run for 
governor. 


Visconti 
files paperwork 
to run for 
governor. 


SY 
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APRIL 4, 2013 
JUNE 19, 2013 
JULY 23, 2013 


TEAM sOucAER 

AY Boucher forms 

exploratory committee 
for statewide office. 
NEWS AUG. 27, 2013 
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TEAM LAURETTI TEAM BOUGHTON 


Boughton, Lauretti 
both win re-election 


a judge to impose a 
gag order on blogger 
Al Robinson prohibiting him 
from posting public depositions 
from lawsuit against Danbury 
and Boughton. 


Lauretti files 


paperwork to run for 
governor. 
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Visconti, McKinney, Boucher 
and Boughton participate in a 


debate at Brookfield High School. 


Gun-control legislation and 
freedom of information laws 
are heated topics. 


Foley and a PAC 
that did polling 
HO MATIN OVALOMCOM TIS 
candidacy agree 
to pay a $16,000 
settlement because 
it’s considered a 
campaign 
expenditure. 
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€102 Sl 190 


i 
5 
=4 


 AVOTE 


TEAM BOUGHTON 


Boughton files 
paperwork to run 
for governor; 
dissolves 
exploratory 
committee 


JAN. 7, 2014 


Walter Reddy, a Tea Party 
activist, files paperwork to 
run for Boucher’s Senate 
seat. Boucher says she’s 
still undecided between 
running again for her seat 
or governor. 


vil02 ‘vl 934 


A Q Poll shows Foley and Malloy tied at 42%; against 


aie 


Hartford Courant 
details a 1981 incident 
that led to Foley’s 
arrest, adding that 
police reports 
contradict Foley's 
version of events. 


€102 SI ‘Ld4s 


FUNDRAISING 
BENCHMARK 
Candidates must 

declare how much 

money they 
EM AEING Oh 
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Vv 
TEAM FOLEY 

On WFSB’s “Face the State” 

Foley says he has heard of 

“unethical” acts by Malloy, 


but receives criticism for not 
providing any evidence. 


As of January 10, 2014 
st, 

38 

Ath. 

5th, 

6. 


MCKINNEY 
FOLEY 
BOUCHER 
BOUGHTON 
VISCONTI 
LAURETTI 


$134,000* 
$131,000* 
$67,000 
$54,000 


$ 1,200 


* McKinney, Visconti and Lauretti, as declared candidates, can only 
receive donations of up to $100/person due to participation in the 
public-financing grant. Foley and others, still just exploring runs, 


can collect up to $375/person. 


** Though he raised more than $2,000, Visconti has less than $30 


on hand after expenses are paid. 
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Prior to the start of the legislative session, 
Malloy announces several initiatives, 
including an increase of the state minimum 


wage to $10.10, tax breaks for teachers and a 
$55 rebate for each eligible state resident. 


He still doesn’t say if 


he’s running for re-election. 


Foley forms lolol ==" 
committee to ; 7 
ep Consider run for { 
Fi governor; surprises 
— 1 everyone with plans to qualify 
@ for the state’s public 
KR Campaign financing grant; 
= he will decide to use it 

or not at a 

later time. 


TEAM FOLEY 


$ 2,000+** 


Boughton taps 
former Groton mayor 
Heather Somers 
as his running mate 
for Lieutenant Governor. 


Foley files paperwork 
to run for governor; 
dissolves exploratory 
committee 
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President Obama, 
governors from surrounding 
states visit Connecticut to 
Support increasing mini- 
mum wage to $10.10. 

A week before, Malloy spars 
over policies with Louisiana 
Gov. Bobby Jindal outside 
the White House. 


other Republicans, Foley is a clear frontrunner. Same 
poll says 45% of voters think Malloy should be re- 
elected while 63% call tax rebate a “gimmick.” 


TEAM BOUCHER 


Malloy says 
he won't announce 
plans for re-election 
until after the end 
of the legislative 
session in May. 


TEAM DEAN 
Boucher drops out of race, opting 
to run for re-election in the Senate. 
Hours later, Martha Dean, who 
twice ran for attorney general 
and represents a group suing 
the state over the legality of the 
new gun laws, announces she Is 
running for governor. 


REPUBLICAN CANDIDATE RESULTS: JUNE 2013 VS. MARCH 2014 


6/13 3/14 6/13 3/14 
Foley 36 36 Boucher N/A 
McKinney 11 3 Visconti N/A 
Boughton 8 11 Lauretti N/A 


FEB. 18, 2014 
MARCH 9, 2014 








Your donated tutu 


finds anew dance _ Varicose 


partner. 









When you donate to Goodwill, 
you are supporting life-changing 
programs and services that help 
people find jobs. 


www.DonateGoodwill.org poo gd will 





® 


Donate to Goodwill. The stuff good is made of. 






COMING IN JUNE 
| healthy living | 


men's health 


For more information, call 203-789-52 19 
or email advertising@connecticutmag.ce 
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Veins 
Can Be 
A Real 


Pain. 


Millions of women 
suffer pain and 
embarrassment from 
Brcon veins. 


Now, there’s a painless 
way to treat them. 


Dr. Mel Rosenblatt, Connecticut's 
leading expert in image guided 
surgery, has perfected a new, 
minimally invasive treatment that will 
get to the root of the vascular 
disorder that causes your varicose 
veins, and have you back on your 
feet the same day. 


Find out how thousands of patients 
have eliminated leg pain and 
unsightly varicose veins with this 
virtually painless procedure that is 
covered by most 
health insurance plans. 


Call our office today 
to schedule a consultation or to 
request more information. 


age G 
s WSS Guy, 
FSx ey 


A 


ON 


Connecticut Image Guided 
Surgery, PC 


501 King’s Highway East, Suite 110 


Fairfield, CT 06825 
203-330-0248 
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Stepping Out 


. The Connecticut Bride Expo took place in March at 
the Trumbull Marriott Merritt Parkway and drew eager 
brides-to-be from all over to visit with vendors, enjoy 
demonstrations, gather inspiration and help get 
ready for their special day. 

(photo by Keyvan Behpour) 







































2. Attendees of The Connecticut Bride Expo also enjoyed 
three fashion shows including one showcasing 
dresses from Fairfield designer Jennifer Butler. 
(photo by Keyvan Behpour) 


3. In February, Saint Mary’s Hospital Foundation held 
its annual gala, “A Night in Venice,” at the Aqua Turf 
Club in Plantsville. Among those in attendance: (/-r) 
Event co-chair Dr. J. Alexander and Abigail Palesty, 
and Robin and Richard Sills, also a co-chair. 

(photo by Michael Benson Photography) 


4. Also enjoying “A Night in Venice” were (/-r) Dr. 
Raymond and Karen Winicki, and Elaine and George 
Strobel. (photo by Michael Benson Photography) 


5. In February, employees of Subway who had reached 
anniversary milestones were honored at the sandwich 
chain’s world headquarters in Milford. On hand 
to help recognize employee service was Subway 
president and co-founder Fred DeLuca. 

(photo by Steve Cooper) 















































To submit photos, contact Kate Hartman at (203) 789-5233, or knartman@connecticutmag.com. 
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1 Ti Sento apricot drop earrings, $355, at 
Hatfield & Co. Jewelers, Torrington, 860/489- 
436/, hatfieldjewelers.com. 


2 “Versailles” Ophelia Lady Bag, $345, at Brahmin, 
brahmin.com. 


3 Floriferous peep-toe pump with crystal-studded 
platform, $219.95, at Nordstrom, Westfarms, 
Farmington, 860/521-9090, shopnordstrom.com. 

4 “Triss” pleated maxi dress with leather waist, 
$597, Alice & Olivia, Greenwich, 203/826-8540, 
aliceandolivia.com. 
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Put it mildly. 


Anne Klein ceramic and Swarovski crystal watch, $95, at 
Lord & Taylor, Danbury, 203/790-5115, and other locations, 
lordandtaylor.com. 


Lightweight woven “Fatima” sheath, $425, at Tory Burch, 
Westfarms, Farmington, 860/521-3682, and Greenwich, 
203/622-5023, toryburch.com. 

“Cupido” sunglasses by Caroline Abrams, $519, at Kennedy 
& Perkins, New Haven, 203/624-3145, and other locations, 
kennedyandperkins.com. 

Slouchy Italian leather “Madison” hobo, $358, at Coach, 
The Shoppes at Buckland Hills, Manchester, 860/648-936/, 
and other locations, coach.com. 





Styled by 
Mary Younglove 
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PENDANT NECKLACE: ROBERT LEVIN; (OPPOSITE) ART: © GOOD REASONO8/ISTOCK—THINKSTOCK 








Qut your inner glow. 


1 Gold-tone crystal and ivory-stone stretch bracelet, 
$32, at Macy’s, Westfarms, Farmington, 860/561-3030, 
and other locations, macys.com. 


2 Keds X Kate Spade New York "Rally” leather sneaker, 
$110, at keds.com. 


3 “Middleton” pebbled-leather drawstring handbag, 
$398, at Michael Kors, Danbury, 203/748-4300, 
michaelkors.com. 


4 Strappy “Loops” sandal bootie with back zipper, 
$475, at Stuart Weitzman, Greenwich, 203/622-5036, 
stuartweitzman.com. 


5 “Live Colorfully” limited edition eau de parfum, $95, at 
Kate Spade, Greenwich, 203/622-4260, katespade.com. 


6 “Theia” sequined print sheath, $695, at Helen Ainson 
Darien, 203/655-9841, helenainson.com. 


1 Cosmos “Cassiopeia” necklace in 22K yellow gold 
with adjustable chain, $4,950, exclusively at Peter 
Indorf, 

New Haven, 203/776-4833, and Madison, 203/245- 
5/00, peterindorf.com. 
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EVOCATEUR ALCHEMY | 


A Norwalk designer creates high-  ! 
style cuffs, pendants & more 


















hi | 
At 


Top left, White Horse Pendant; 
above, Delia in Chains Teardrop 
Earrings, named for the Greek 
moon goddess; below, Vintage 
Spider Cuff, 22K gold leaf with 
spider Swarovski crystals. 


Katie Couric, Vogue Paris and 
InStyle magazine are among the 
internationally branded arbiters of fashion who have discovered a 
unique Connecticut gem, the fine jewelry and accessories atelier Evo- 
cateur, which alchemizes artisan jewelry-making and high art to cre- 
ate one-of-a-kind cuffs, bangles, necklaces, pendants, earrings and 


belts — gilded with a proprietary “flecking” process. 


The stylish and richly narrative designs belong to Evocateur President 
Barbara Ross-Innamorati, a Westport resident whose longtime love of 
gold leaf and an epiphany moment at an exhibit of Gustav Klimt paint- 
ings in London many years ago finally led her to leave an investment 
banking career and launch her design house in 2009 in East Norwalk. 


¢ 


“Evocateur,” its website says, “... reminisces the past with exquisite 
images and hand-set vintage treasures, while celebrating the present 
in 22K gold leaf brilliance. Each piece conjures a story that’s yours to 


tell... the magic of new love ... the glimmer of dreams just begun.” 


“We’re really known for our cuffs,” says Ross-Innamorati. The cuffs fall 
into two categories, one defined by the gold leaf, flecking and incorpo- 
rated imagery, and the other being a kind of vintage couture, incorpo- 
rating authentic vintage elements. “Those are one-of-a-kind,” she says. 
“When they're gone, they're gone.” 


Fortunately, there are lots of cuffs, and other jewelry, available online 
at evocateurstyle.com. Anyone who wants to see, feel and hold these 
precious designs can find examples at Lux, Bond & Green fine jewelry 
shops in Westport, West Hartford and Glastonbury. 
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. ‘Wearable art’ 
necklaces emerge 
from artisan’s vision 






bby, 


Imagine encountering the work of an artist who, in painting a seascape, 
doesn't only masterfully capture the maritime imagery but seems to 
have painted the feeling of the sea itself—or the feeling of an African 
safari, say, or the warm, colorful embrace of Palm Beach ebullience. 


The thought of possessing the sensory impact of something within an 
artistic medium arises in looking at the work of jewelry artist Laleh Da- 
miani of Ladami Designs, who simply goes by “La.” With high-profile 
folks like Sage Steele of ESPN and transgender model Lauren Foster of 
“The Real Housewives of Miami” wearing her work, this former dental 
hygienist from Farmington is on the verge of a breakthrough. 


Her trademarked AZIN necklaces are big, bold, fun, beautiful and 
statement-making, while also being light to wear and crafted with only 
the best elements — gemstones, handmade lampwork glass beads, arti- 
san borosilicate glass, freshwater and cultured pearls, abalone, Swarovs- 
ki crystal, 14 karat gold and more. 


What makes these pieces of “wearable art” so riveting is Damiani’s art- 
istry. An AZIN reflecting a nautical theme might incorporate starfish in 
precious metals, pearls, glass beads that channel the feeling of sea glass 
and others that are the dark blue of a brooding ocean, and sparkling 
crystals that evoke the swirling beacons of lighthouses. In the end, the 
necklace feels like the sea itself. 


AZINs retail for approximately $2,000, though the size of the piece 
and its elements make costs vary. (AZIN is a Persian word referencing 
jewelry, decoration and beauty; Damiani is half-Persian and Azin is 


her daughter’s middle name.) 
How do we know AZIN necklaces are poised for a breakthrough? 


An anecdote Damiani shares: Anna, a client, has been asked by her 


husband not to wear her AZIN jewelry oR, 


when they were traveling —it attracts c " . 
too much attention and they were always @ é 
being delayed by admirers. An Ice AZIN, 
To learn more, see Damiani’s website at gesigned ane mage 
: & by Laleh Damiani of 


ladamidesigns.com. Farmington. Top, a 


Sea AZIN, and left, : 
aNauticalAZIN. © * : 
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SPRING INTO EXCITEMENT! 


GUARANTEED WINNERS! 


WIN A STRATOS® 201 XL EVOLUTION FISHING BOAT 


PLUS, FOUR LUCKY WINNERS EACH RECEIVE $1,000 IN BONUS SLOT PLAY 
SUNDAY, APRIL 27 


Earn entries Tuesday, April 1 through Saturday, April 26 by playing 
your favorite slot machines and table games. 











MILEY CYRUS JULIO IGLESIAS BILL MAHER ALICE IN CHAINS 
APRIL 25 MAY 2 MAY 4 WITH SPECIAL GUEST 
“cee 





LO@ATVC'D) BSS 


RESORT # CASINO 
For a complete lineup and to purchase tickets, visit foxwoods.com or call 1-800-200-2882. 


Complete details available at Foxwoods.com or any Foxwoods Rewards location. Rules and restrictions apply 
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MYSTIC COUNTRY 


By MICHELLE BODAK ACRI 








Well, we did it. We made it through another long, white 
Connecticut winter. Sure, there were days (make that 
weeks) when it seemed like it was never going to end, 
but it is now at long last official: 


_ 


time to raise the windows, 
throw open the door and hit 
the open road. It's time to 
explore, and as far as we're 
concerned there's no better 
place to do that than, well, 
right about here. Action- 
packed casinos, world-class 
restaurants, chic boutiques, 
welcoming country inns where 
the pillow talk is long and 
leisurely... oh, yeah, we've got 
it goin’ on this spring! So pack 
away that winter coat, gather a 
up an armload of sunshine and =— 


head our way. We can't wait to rns » | 
q 


see YOU. 


# 


at dusk to cast a shimmering glow; Gregorian 
Chimes for the garden (tuned to a medieval scale, 
they echo the music sung to accompany medita- 
tion in the churches of Europe since the late 8th 
century); a Surf City Beach House Birdhouse 
decked out with an ocean-blue clapboard exte- 
rior, wraparound porch and pine-shingle roof; 
Gardening for the Birds, to help you create a land- 
scape bound to attract a wide array of feathered 
friends to said abode; and Fire Wire Flexible 
Grilling Skewers because it’s time to fire up that 
grill, baby! 


25 years...and counting 


Itching to refresh your nest for spring? The 
Bowerbird (860/434-3562 or thebowerbird. 
com) in Old Lyme is the place to do it. This Mystic 
Country landmark, celebrating its 25th year (!) in 
business in 2014, specializes in what the friendly 
folk here like to call “impulsive necessities” — 
some 4,500 square feet of them, as a matter of 
fact. We're talking anything and everything: 
gadgets for your kitchen and gizmos for your pet, 
snazzy jewelry, the entire Vera Bradley collection, 
coo-worthy baby gifts, gourmet goodies, greeting 
cards from more than 60 companies, a custom 
stationery department, skin care, books, garden 
accessories—phew! Seriously though, more than 
2,000 vendors are represented here. 

To get you feeling like Spring: ethereal Soji™ 
Silk Effects solar-powered outdoor lanterns 
that collect light all day and turn themselves on 


Everything under the sun 

Mohegan Sun (888/226-7711 or mohegansun. 
com) kicks off the month in a big way on April 
5, when the one-and-only Cher—on her Dressed 
To Kill Tour with special guests Pat Benatar and 
Neil Giraldo—takes over the arena, and Bingo 


After Dark transforms the Uncas Ballroom into 
anything but grandmas night out at bingo (think 
neon lights, swanky cocktails and a $15,000 prize 
pool). 

On April 12 it's everyone's favorite redneck 
comedian, Jeff Foxworthy, in the arena. Dont be 
fooled: Foxworthy also happens to be the big- 
gest selling comedy-recording artist in history, 

a multiple Grammy Award nominee and author 
of more than 26 books. Heck, his style has even 
been compared to that of Mark Twain. 

Basketball your game? It's a basketball fantasy 
weekend of epic proportions April 24 through 27 
when Mohegan Sun and the National Basketball 
Retired Players Association's (NBRPA) present the 
inaugural Legends Fantasy Weekend at Mohegan 
Sun. Legends of Basketball Bill Russell, Rick 
Barry, George Gervin, Jim Calhoun (remember 
him?), Alex English, Pat Summitt and dozens 
more are set to converge upon Mohegan Sun to 
raise philanthropic funds for the NBRPA Dave 
DeBusschere Scholarship Fund and other chari- 
table partners. Highlights include a fantasy camp, 
a black jack tournament on Friday and an awards 
gala on Saturday. 

Still more hot tickets for spring in the arena 
include Hunter Hayes on May 3, Rob Thomas 
on May 9, Lady Gaga on May 10, The Killers on 
May 14, Springsteen on May 17 and 18 (Bruuce’), 
Chelsea Handler on May 24 and Rod Stewart and 
Santana on May 25. 

And because you must make time for the finer 
things in life, the first and third Wednesday of 
every month are Wine Wednesdays at Mohegan 
Sun that feature special wine-themed events, 
including “Tastings & Tapas” and wine-pairing 
dinners at Todd English’s Tuscany and $5 somme- 
lier selection of wine at Bar Americain. Clink! 


We love us some MJ 

Classic but contemporary, sophisticated but not 
stuffy, Michael Jordan’s Steak House (860/862- 
8600) is the place for those with USDA Prime on 
the mind at Mohegan Sun. 

Taking its cue from the approach to success of 
its namesake, the promise here is one of “excel- 
lence served daily’—and the menu reflects it. 
Juicy options include USDA prime New York strip 
aged 28 days, center-cut filet mignon in seasoned 
butter, MJ’s USDA prime Delmonico in ginger- 
balsamic jus and a porterhouse for two served 
with a trio of sauces. But wait: would you like to 
add a signature crust like black truffle-Parmesan 
or watercress-horseradish? Perhaps some smoked 
blue-cheese butter on top? And but of course 
you will need the lobster mashed potatoes on the 
side. No need to move anytime soon—there’s an 
award-winning wine list to linger over and Baked 
Alaska (with candied almonds and butterscotch 
sauce!) to be made. Success tastes sweet. 

“Great eats and good seats” with 360 degrees of 
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CELEBRATE 
THE ROARING 


W@ premium sports viewing is the theme at the steak 
S house’s more casual cousin: Michael Jordan’s 


STEAM a 23.sportcafe (860/862-2300). Nine television 


screens here offer a panoramic window into 
ultimate sports viewing, with an additional 11 
screens throughout the restaurant. As for those 
eats, consider the lobster club sandwich served 
on brioche, baby back ribs with brown sugar- 
barbecue sauce, or perhaps a fast break burger 
with smoked bacon, Gruyére cheese and caramel- 
ized onion. 

Finally, there's the fiesta that is SolToro 
Tequila Grill (860/862-4800), known for both its 
contemporary Mexican food and energetic atmo- 
sphere. The margaritas and signature cocktails at 
this Michael Jordan cantina are made from one of 
more than 240 premium 100-percent blue agave 
tequilas on the beverage list, and the fresh-as-it- 
gets guac is made tableside. Taquitos (lobster or 
chicken), chimichangas, flautas, fajitas... you 


* | Aw. take it from here. 
Nae a ADMISSION: 


eee Now about that pillow talk 
The building that now houses the Old Lyme 
Inn (860/434-2600 or oldlymeinn.com) was 
constructed circa 1856 by the Champlain family 
Gone Ooo Oa7 and was the center of a 300-acre working farm. 
or ESSEXSTEAMTRAIN.COM — In fact, at the turn of the century many of Old 
- Lymes famous Impressionist artists hauled their 
painting wagons into the fields and woodlands of 
the farm and used its barn as a studio. 
When the Connecticut Turnpike arrived in 
the 1950s, the Champlain family home was sold, 
became the Barbizon Oak Inn and, eventually, the 
Old Lyme Inn—a cherished local landmark that 
had grown tired and neglected by the time Old 
Lyme residents Kenneth and Christine Kitchings 
purchased it in 2011. The Kitchings goal: to bring 
the local icon right back to life and in the process 
provide their community with “a place to eat, 
drink and celebrate life” They've been doing just 
that since reopening in April 2012. 
Each of the 13 guest rooms here has been 
fully restored so that new (flat-screen TVs, gas 
fireplaces and organic linens) and old (antique 
furniture original to the inn and local artwork) 
mix nicely. At the restaurant, Executive Chef 
Jacob Ennis specializes in farm-to-table cuisine. 
Options at Sunday brunch (Easter is April 20) 
may include grapefruit brilée with vanilla creme 
Anglaise, challah French toast with apple-cinna- 
mon compote or lemon-roasted cod with mixed 
greens and champagne vinaigrette. As for dinner, 
options may include lobster mac ’n cheese, wild 
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A 32-page special section mushroom polenta lasagna and Colorado rack of 
devoted to travel destinations lamb with melted leeks, root-vegetable hash and 
in Connecticut and beyond. tomato jus. 


Later on, check out what’s doin’ at the SideDoor 
Jazz Club, owner Ken Kitchings’ “long-cherished” 


'e Oofr an |. dream, which opened at the inn in May 2013. 
JAZZ CLUB AT ae near ef: Shows include the Roy Assaf Trio on April 5, the 
85 Lyme St * Old Lyme, CT H For more information, call 203-789-5219 or Manuel Valera New Cuban Express on April 11, 
(860) 434-2600 ¢ oldlymeinn.com ; email advertising @connecticutmag.com the Marcus Strickland Quartet on April 19 and 





the Curtis Brothers on April 26. 
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Consider yourself warned: Backyard monsters 
have taken over the Mashantucket Pequot 
Museum & Research Center (800/411-9671 or 
pequotmuseum.org)—and it ain't always pretty. 
Backyard Monsters: The World of Insects (on dis- 
play through May 17) invites visitors into a world 
where insects tower over humans. Indeed, giant 
robotic insects up to 96 times their normal size, 
all with lifelike colors and movements, dominate 
the exhibition, and entomologists-in-training 
will come face-to-face with everything from an 
animated 11-foot-tall, 22-foot-long tarantula to a 
19-foot-wide monarch butterfly to a pair of giant 
fighting beetles—egads! Hands-on displays also 
allow visitors to take a mechanical insect for a 
walk, build a bug, learn how insects communi- 
cate, make a bug rubbing and more. 

As for the action at Foxwoods Resort Casino 
(800/FOXWOODS or foxwoods.com) itself, 
the big news is Miley Cyrus’ stop at the Grand 
Theater on April 25. Part of the pop sensation/ 
headline-maker/multiplatinum recording artist's 
much-anticipated Bangerz tour, Cyrus is bound 
to give fans a show to remember. (“I came in like 
a wrecking ball...”) Also at the Grand in April 
are funny men Bill Engvall on April 12 and the 
legendary Don Rickles on April 26, while Latin 
crooner Julio Iglesias takes over on May 2, Bill 
Maher on May 4, Alice in Chains on May 10, 
Chris Tucker on May 17 and John Pinette on May 
24. LOL ahead. 


The folks at the Essex Steam Train and 
Riverboat (800/377-3987 or essexsteamtrain. 
com) are readying their singing voices for when 
everyones favorite tank engine, none other 
than Thomas himself, rolls into town for a visit 
April 19, April 26-27 and May 3-4— toot, toot! 
The larger-than-life “Day Out with Thomas: 

The Thrill of the Ride Tour 2014” invites every- 
one aboard for an interactive 20-minute ride 
through the Connecticut River Valley on a 15-ton 
way-cool replica of Thomas the Tank Engine. 
Kiddos can also meet and snap pictures with 

the esteemed Sir Topham Hatt, controller of the 
railway on the Island of Sodor, enjoy Thomas & 
Friends storytelling and pay a visit to the Thomas 
& Friends viewing station to catch a video or 
two. All together now: “All with different roles to 
play, Round Tidmouth sheds or far away, Down 
the hills and round the bends, Thomas and 
friends...” 

PS. The steam train and riverboat officially 
resumes its 12-mile seasonal journeys May 10. 
Opt for a one-hour train ride past cove and 
creek, meadow and farmland or disembark at 
Deep River Landing and connect with 70-foot 
grand-ol’ Mississippi-style riverboat the MV 
Becky Thatcher and breathe in spring on the 
Connecticut River. 
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-AND HE’S STILL HUNGRY. 


MICHAEL JORDAN RESTAURANTS AT MOHEGAN SUN 
One Mohegan Sun Blvd. «= Uncasville, CT » 06382 
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Healthy Living | Top Docs | Top Dentists 


For more information, call 203-789-5219 or email advertising@connecticutmag.com 
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Stories of You Bracelet 


TR#OFLLBEADS 


Intriguing colors and fascinating flowers 
introduce you to an ever changing world 
of beauty and stories. 


The Bowerbird 


ae ome of Impulsive Necessities™ 


Best of Connecticut® Winner For Best Gift Shop! 


Old Lyme Marketplace, Old Lyme, CT 860.434.3562 www.thebowerbird.com 
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/HATEVER HAPPENS TONIGHT, 
WE HIT THE JACKPOT. 
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Create your moment at mohegansun.com 
or call 1.888. MOHEGAN 


A 10,000-seat Arena, 1,200 hotel rooms, 75 shops, 
restaurants and bars, three casinos and a world-class 
golf course and spa. Among life’s millions of moments, 

some of the very best are made by Mohegan stn. 
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WHAT'S THE DEAL WITH JERRY? 


Jerry Seinfeld returns to his stand-up comedy roots as he 
embarks on a North American tour, stopping in Stamford on 
April 4 for two shows. The actor/comedian, who has become 
synonymous with “observational” humor, has dabbled in 
various projects since the end of his iconic show “about 
nothing,” including television and movie projects. His latest 
effort, the web series “Comedians in Cars Getting Coffee” — 
TAM UATCCUUMALSMIAVRCYAVALC\NASMOLA NTS) MOOD INTLOUECTURSMVVOTICGMONANYAUIFMrcT QOLUNITG! 
in classic cars and, yes, drinking coffee—has a been a viral 
hit, and an appropriate vehicle from which to launch as he 
heads out on the road. 


JERRY SEINFELD 


APRIL 4, 7:00 & 9:30 P.M. | THE PALACE, STAMFORD 
(203) 325-4466, scalive.org 
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THE VERY MODEL 


Mabel, Frederic, the Pirate King and, of course, the Major General will all be on hand as the 
Troupers Light Opera Company presents Gilbert and Sullivan's The Pirates of Penzance. 
Fully staged with an orchestra, performances will be at 2:30 and 7:30 p.m. on April 5 at the 
Norwalk Concert Hall and again on April 12 at 2:30 and 7:30 p.m. at Rippowam Middle 
School in Stamford. trouperslightopera.org. 


GOOD VIBRATIONS 


Summer arrives early as The Beach Boys roll into Torrington’s Warner Theatre on April 11. 
“Surfin U.S.A.” “I Get Around,’ “California Girls,’ “Kokomo’—it'll be a celebration of 50 
years of amazing music. (860) 489-7180, warnertheatre.org. 


PERRY’S LATEST 


Prolific writer/director/actor/producer Tyler Perry brings his latest play Hell Hath No Fury 
Like a Woman Scorned to The Bushnell in Hartford April 12-13. Starring Perry regulars Cher- 
yl Pepsii Riley and Patrice Lovely, the play follows Anita, a successful single woman in search 
of love, as she gets herself into—and then out of—a bad relationship, with entertaining and 
unpredictable results. (860) 987-5900, bushnell.org. 


STORIES GALORE! 


Its a literary party April 14-18 at 
the second annual Stories Galore! 
celebration of Children’s Literature 
at the Childrens Museum of South- 
eastern Connecticut in Niantic. In 
addition to hands-on activities and 
crafts, authors will stop by to share 
their stories, inspirations and writ- 
ing processes. Plus, Farmer Minor 
and Daisy the Pig (at left) return 
on April 14 help kids pig out on 
reading! (860) 691-1111, childrens- 
museumsect.org. 





See April 2014 calendar listings at 


32 APRIL 2014 connecticutmag.com 


BACKYARD MONSTERS 


Good luck trying to swat these critters—at 
up to 96 times their natural size, the robot- 
ic specimens of Backyard Monsters: The 
World of Insects are some big (but family- 
friendly) bugs! The traveling exhibition fea- 
tures hands-on activities and interactive dis- 
plays, and buzzes the Mashantucket Pequot 
Museum and Research Center through mid- 
May. Watch out, though—you might just get 
stung with some new knowledge. (800) 411- 
9671, pequotmuseum.org. 





this month | front row 


Chef, cookbook author and TV personality Sara Moulton has been a staple in the 
home cook’s kitchen—as critical to cooking success as a Sauté pan or knife—for more 
than 15 years. She first appeared as host of the Food Network’s “Cooking Live,” then 
on “Sara’s Secrets.” Now, she’s focused on the new season of her public TV program, 
“Sara’s Weeknight Meals” and writing a new 
cookbook. This month she leads a pair of 
intimate spring-themed cooking classes at 
The Silo at Hunt Hill Farm in New Milford. 

What can we expect from these classes? 

| was on the Food Network for six years, 
so I’m good at coming up with things peo- 
ple want to know. | like to get them thinking 
and it’s also fun—it has to be because It’s 
three hours long, which is the outer limits 
of what anyone can stand. I’m probably a 
better teacher than chef. I’ve always been 
really interested in childhood education— 
I’m not sure why | didn’t pursue it. There 
are all different kinds of cooks, too—intul- 
tive ones and really scared ones. It’s fun 
trying to figure out how to engage people. 

Do you still consider yourself a home cook? 

I’m professionally trained but my fo- 





cus, pretty much since | started working 

at Gourmet magazine, shifted to the home SARA MOULTON 
cook. It’s important because the majority of THE SILO | APRIL 12 & 13 
us are home cooks. It was my life. | have hunthillfarmtrust. org 


two kids, now grown at 23 and 27, but they —— SSSsSsSSSSSSSSSSSSSSSSSSSSSSS 
come back like boomerangs. Throughout my career, |’ve always had many jobs [but] 
we still had family dinner. Even when | did two shows on the Food Network in 1999, 
| still came home in between to have dinner. It’s the glue that holds a family together. 

How did you become a television chef? 

| never thought | wanted to be on television because | worked for years behind the 
camera. | worked with Julia Child, that was my first experience, and through her | 
ended up at “Good Morning America” from 1986 to 1996 prepping food. | got on 
the Food Network, which was not something | thought | wanted to do. What | really 
liked about it, particularly in my first live call-in show, | loved the teaching aspect. 

Tell me a little about your latest show, “Sara’s Weeknight Meals.” 

[The show] continues to be focused on getting food on the table, but | don’t just 
mean getting food on the table—they’re nice meals. The show airs once a week but 
we’re In between seasons right now. | will begin taping season four the first week In 
April. We shoot for 10 days straight and then they roll them out once a week. We take 
over my producer partner’s house, Natalie Gustafson of Silver Plume Productions, 
near Greenwich. The show will start airing in June. 

What are you looking forward to with your classes at the Silo? 

It’s fun. [The Silo] is a nice, cozy environment—very intimate. If people are hav- 
ing issues, sometimes you can be more like a kitchen shrink, but you can really 
help them there. They are curious. It’s a serious cooking group that comes to these 
classes. | can really get to people and | like that. The second ridiculous reason [I’m 
looking forward to it] is | will bring my husband. There’s a great flea market right 
around there, The Elephant’s Trunk. My husband Is a flea market [connoisseur], So It’s 
a weekend away for us. That’s a very pretty area of Connecticut. | like getting out of 
the city. | think | need it more than the husband does—I need more nature in my life. 

You’re beginning your latest cookbook—how is that coming along? 

I’m in the trenches of that. Some people can do It faster, but for me it takes a year 
to write a cookbook. It’s a book for the home cook, trying to make them the best they 
could possibly be with techniques. It is coming out In Spring 2016. The only bummer 
with the Internet is that things move so fast—I want to make sure I’m current with 
what people are concerned about. Like kale is hot right now, but in 2016 it won't be. 
It will still be a vital vegetable, though. Right now, Middle Eastern flavors are coming 
back—hummus has been big for a long time, but now with pomegranate and molas- 
ses. In 2016, this may all be a big yawn. | need to keep up! | KATE HARTMAN | 
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Professional & 
Graduate Studies 
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Learning Center 


111 Founders Plaza, 7th Fir 
East Hartford, CT 06108 


ACCELERATED 
DEGREES FOR 


ADULTS 


April 23, 2014 
5:45 p.m. 


Mention this ad 
and we'll waive your 
application fee! 


albertus.edu 
203-773-8505 


We have faith 
in your future. 





For more information, see page 166 


BEAUTIFUL 
TREES 
MAKE 

A HOUSE 

A HOME 





We're Bartlett Tree Experts, 

a 100+ year old tree and shrub 
company with global reach and 
local roots. Our services include: 


- Tree & Shrub Pruning 
- Cabling & Bracing 
- Fertilization & Soil Care 


- Insect & Disease 
Management 


BARTLETT 
(TREE EXPERTS 


SCTENTW EC TRET CART SONCT PROT 


FOR THE LIFE OF YOUR TREES. 


Call 877.BARTLETT (877.227.8538) 
or visit BARTLETT.COM Fi & 
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All That 
Jazz 


Nicknamed “The Judge,” the 
late jazz bassist Milt Hinton, 
who played with everyone from 
Cab Calloway to Branford Mar- 
salis in his legendary career, was 
also a jazz photographer whose 
black-and-white images of fel- 
low musicians were featured in 
exhibits and books. 

“After the two books with my photographs 
came out, people got more interested in them 
than ever before,’ Hinton said in writing 
about his jazz photography. “I had shows at 
places like the Rhode Island School of De- 
sign and the Denver Art Museum, which 
I've been told are very prestigious. 

“Truthfully, that kind of thing has never 
really mattered to me. My main concern has 
always been that people from all walks of 
life have a chance to see my pictures. It’s im- 
portant to me that they get shown at places 
where jazz fans go, like Monterey. And I also 
like the idea that they were shown at com- 
munity centers and libraries in smaller towns 
around the country.” 

Just as jazz was, and is, an American mu- 
sic that bridges all types of divides, Hinton’s 
photography knew no hierarchical limita- 
tions; the more folks who saw it, in whatever 
venue, the better—though Hinton did con- 
fess that a few exhibits were special. “One 
was a show I had with the great artist Jacob 
Lawrence in Hartford, Connecticut,’ he said. 

Hintonss jazz photos are back in Connecti- 
cut starting in April, and being shown in a 


? 


place “where jazz fans go,’ New Haven. 








Milt Hinton, Lours Armstrong, Hotel Room, Seattle, ca. 1954. Gelatin silver print. 


From April 4 through Sept. 7, Yale Uni- 
versity Art Gallery will be celebrating jazz 
photography in Jazz Lives: Ihe Photographs 
of Lee Friedlander and Milt Hinton. The show, 
Yale says, brings together “extraordinary im- 
ages that capture the people, spirit and his- 
tory of jazz.” 

Friedlander’s photographs of New Orleans 
musicians were made during a series of visits 
to the city from the late 1950s to the 1990s, 
while Hinton’s photos were shot over the 
course of his musical career, which spanned 
the 20th century, and offer an insider's view 
of the jazz scene. 

The exhibit was organized by students, in- 
cluding musicians from the Yale Undergrad- 
uate Jazz Collective. A terrific by-product of 
that will be performances by student, faculty 
and community jazz groups during the exhi- 
bition’s run. | DOUGLAS P. CLEMENTI 


JAZZ LIVES: 
THE PHOTOGRAPHS OF 
LEE FRIEDLANDER AND MILT HINTON 


THROUGH SEPT. 7 
YALE UNIVERSITY ART GALLERY | NEW HAVEN 


(203) 432-0600, artgallery.yale.edu 
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Spri ng Flowers - On-Trend apparel and accessories (i } f P 


Just like its namesake flower, Meriden’s for the Style-Ins pired lady 
Daffodil Festival is back once again to wel- come take a pe ak! 


come spring. 

This year's fest is scheduled for the week- 
end of April 26-27 at Hubbard Park, and will 
include all the terrific food, activities and daf- 
fodils that have made the event one of the rites 
of Connecticut spring. 

Let's start with food: 35 vendors will serve 
up the finest in local fare and fair treats, from 
fried dough and steamed cheeseburgers to 
ethnic specialties prepared by civic organiza- 3551 Whitney Avenue 
tions (authentic Polish kielbasa from St. Stan’s? 
Yes, please!). Looking for a special art or craft? Hamden, CT 
More than 100 juried artisans from across New 203.287.0092 
England will be on hand—and creating things 
with their hands—including jewelry makers, 
painters, woodworkers, sculptors and fashion 
artists. Want to be entertained? Three stages 
will provide a variety of continuous live music 
from bands with a Meriden connection, while 
families will find all sorts of kid-friendly activi- 


ties—face painting, craft-making, magic and H el ping P eop!l Cc Bull d Beautift ul 
more—in the Theater of the Trees. And dont C ountr PI —aces S mee 197 4 i 


tlirtboutiquect.com 


forget about the carnival rides and fireworks! 
This year marks the 36th for the fest, which 
drew upward of 65,000 visitors last year thanks 
to terrific weather. Hopefully, Mother Nature 
cooperates again, especially in terms of actual 
daffodils—of which there will be 600,001 in 
61 varieties. “We've had everything,’ says Jane 
Earnest, one of the festival's organizers, “We've 
seen them in bloom, we've had years where 
they hadnt come up yet and years when they 

had already passed.” 

Of course, whats a Daffodil Festival with- 
out Little Miss Daffodil and the parade, 
which will feature nearly 100 different 
groups and _ organizations. 
Also back is the giant tag sale 
under the 24,000-square- 
un foot tent in the park; it hap- 
pens a week beforehand on 
April 19, as does the Mirror 
Lake fishing derby, open to 
anglers under 15. | RB. | 









i ye "pace , gine bie rouces 


APRIL 26-27 | HUBBARD PARK, MERIDEN |) @r-taclouls)iteie corse @oltirtemy)sitercums)isteyelee Nationwide: 
daffodilfest.com 326 Gilead St. Hebron, CT 06248 www.countrycarpenters.com 860.228.2276 
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The new Ballard Institute and Museum of Puppe ry in torrs Center has gallery space 
to showcase the work of founder Frank Ballard (below) and visiting artists (at right) 
as well as performance space (below right). 
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BlumShapirofS5kK MAY 3, 2014 


at the For Camp Courant 


TRAVELERS TPC RIVER HIGHLANDS | CROMWELL, CT 
CHAMPIONSHIP 
KIDS RUN | 8:00 am 5K | 8:30 am 


- All participants receive one ticket to the Travelers Championship. 
- $10 from every entry will go to Hartford’s Camp Courant. 
Fun activities for the whole family! 





| 56 ENTRY FEE KIDS FUN RUN 
ge Register by April 3 to save $10! Kids 12 & Under | $10 
Oh Me TRAVELER 
oo s RACE BENEFICIARY EVENT PARTNER 
Hartford's 


CAMP: BlumShapiro 
: t Accounting Tax | Business Consulting 
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Raise the Curtain 


To put it in theatrical terms: After years of 
languishing in the wings, UConn’s Ballard 
Institute and Museum of Puppetry (BIMP) 
has finally moved to center stage. 

The museum, which showcases the uni- 
versitys storied puppetry arts program, has 
since 1996 been tucked away in a windowless 
space on the university’s oft-forgotten Depot 
Campus, a few miles away from the traffic 
of the main campus—last year, while open 
just three days a week, BIMP only welcomed 
about 1,100 visitors. 

The curtain has come down on that act 
of BIMP’s groundbreaking history and has 
gloriously risen on the next with the recent 
opening of the new space smack dab in the 
middle of bustling Storrs Center—after a year 
of construction, BIMP now sits at the apex 
of Royce Circle, overlooking the soon-to-be 
green and integrated into the new UConn 
Co-op Bookstore and Le Petit Marché Café. 
Given the terrific location, inviting galleries 
and visitor-friendly hours—Tuesday through 
Sunday, 11 a.m. to 7 p.m.—the new BIMP 
should draw 1,100 visitors in the first few 
weeks alone. 


With plenty of natural light streaming 
in, the new facility features polished wood 
floors, bright white walls, high ceilings and 
4,332 square feet of museum, performance 
and support space, including three galler- 
ies, which will be changing exhibitions every 
three months or so. It also shares glass doors 
and display-case walls with the co-op, so parts 
of BIMP’s collection can easily be viewed by 
book buyers. The performance space can be 
configured so it can be used either for pup- 
petry works or co-op author events, or even 
be open simultaneously to both. In addition, 
BIMP hosts numerous workshops for stu- 
dents and the general public throughout the 
year. 

A large-screen TV continually shows past 
puppetry performances and there’s by-ap- 
pointment access to the Kay Janney Library 
and Archives, a research collection of more 
than 2,500 books, scripts, manuscripts, post- 
ers and other puppet history items—includ- 
ing 700 films and videos. Certain perfor- 
mances are available for general viewing. 

UConn’s puppetry arts program was found- 
ed and long spearheaded by master puppeteer 


TEAM 


| this month | visit 


and professor Frank Ballard whose work is 
celebrated in two current exhibits: Spectacu- 
lar Extravaganzas: The Rod Puppetry of Frank 
Ballard, whichfeatures scores of Ballard’s intri- 
cately detailed and lovingly rendered rod pup- 
pets; and The World of Puppetry: From the Col- 
lections of the Ballard Institute, a sampling of 
BIMP’s permanent collection that features vin- 
tage marionettes, hand puppets, rod puppets 
and shadow fingers from around the world. 

Also running currently is Puppets Through 
the Lens: Photography and the Performing Object, 
by Richard Termine ’75 (SFA), which showcases 
puppet-related images from a UConn puppetry 
arts program alumnus. 

BIMP has pulled the right strings to prop- 
erly present its storied collection—now it's 
time to enjoy the show! | RB. | 

Admission is free; donations are welcome. 


BALLARD INSTITUTE AND 
MUSEUM OF PUPPETRY 


STORRS CENTER | UCONN 
bimp.uconn.edu 
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One expert uniting many 


At Webster Private Bank, we align our resources 

with your personal needs. Led by a dedicated banker, 

our team of professionals will help you navigate today’s 
complicated financial environment. Together, we will 
develop a plan to achieve the prosperous future you envision. 
To learn more, contact Peter Gabriel, Senior Vice President 
at 203.328.8110 or PGabriel@WebsterBank.com. 
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7 Investment, trust credit and banking services offered through Webster Financial Advisors, a divisionof Webster Bank, N.A. Webster Private Bankis atradenameof Webster Financial Advisor: 
All credit products are subject tothe normal credit approval process. Investment products offered by Webster Financial Advisors are not FDIC or government insured; are not guaranteed 
by Webster Bank: may involve investment risks, including loss of principal amount invested: and are not deposits or other obligations of Webster Bank. The Webster Symbol, Webster 
Private Bank and Webster Financial Advisors are registered in the U.S. Patent and Trademark Office 
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Voted #1 


in Estate @ Antique Jewelry 


Most Impressive Selection 
in Connecticut. 


We stand behind what we sell. 





Peter Suchy Jewelers 


Estate and Antique Jewelry 


PETERSUCHYJEWELERS.COM | 208.327.0024 


14487 HIGH RIDGE ROAD | STAMFORD, CT 


For more information, see page 166 


Your son will ¢ All Boys 
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Blickensderfer No.6 Portable Manual Typewriter Aluminum c.1911 


Typecast 


CLICK! CLACK! DING! 
THE AMERICAN TYPEWRITER 


THROUGH JUNE 1 
NEW BRITAIN MUSEUM OF AMERICAN ART 
(860) 229-0257, nbmaa.org 


Each letter tapped in a text message or 
pecked on a keyboard has come a long way 
from the clickety-clack of a typewriter, where 
autocorrect and backspace were never an op- 
tion and novelists spun their words by select- 
ing a key to strike the ribbon and page to craft 
each individual letter. 

Collecting these now-archaic machines 
has been a hobby of Greg Fudacz, whose col- 
lection is on display in Click! Clack! Ding! 
The American Typewriter at the New Britain 
Museum of American Art through June 1. 

The exhibition features more than 20 ma- 
chines, among them some of the first type- 


succeed. 


for young men 
who have not 
yet realized their 


writers—including one just three years older 
than the first commercial Sholes and Glidden 
typewriter—all the way through 1966, with a 


full potential 
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Connecticut 


low th ‘Ihomas 
$Hlore School 


Five Week Summer Academic Camp 


June 29 - August 1, 2014 
Grades 7-12 * Make-up credit offered 


SOUTGZ 5-500 [ys 


admissions@stmct.org 


Placement 


stmct.org 
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Cfingiiom Gale 
in southeastern 


¢ 100% College 


For more information, see page 166 


Royal Safari typewriter that Fudacz describes 
as a “mod type” and “everything in between.’ 

Also on display are at least seven type- 
writers made in Connecticut, which was the 
“typewriter capitol” from 1908 through the 


mid-1950s when the Royal and Underwood 
Typewriter companies manufactured ma- 


chines here. 

Fudacz, who says he’s dreamed of being a 
writer, felt a romantic, gravitational pull to the 
typewriter. For him, it evokes an image of nov- 
elists like Ernest Hemingway, who tapped out 
prose on a keyboard that he lugged through 
the safari or placed on tables in cafes and bars, 
working while he smoked and drank. But oth- 
ers are attracted to the machine, too. 

“The QWERTY on your keyboard—that 
started with that very first typewriter that were 
still using today,’ says Fudacz. “It’s very familiar 
to people, and people like machines. They love 
it when they can see what somethings doing. If 
they hit a key on a keyboard they can see the 
actual letter form on the paper—whereas on the 
computer, the romance gets lost.” _| JENNIFER swiFT| 





COLLECTION OF GREG FUDACZ 


SAVIN 


CENTER 


CAL & COSMETIC DERMATOLOGY 
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Board-certified dermatologist Dr wereld av in | 
has been the premier authority for hair loss in Conn ecticut 


Role) migr- 1a used to rate and treat femal I 
physicians all over the world (as well as by Dr Dr Oz) 
and also participated in the high-profile clinica trials 
of numerous dermatologic investigative drugs, over- 
the-counter medicinal products like Propecia, Rogai ine 
and Minoxidil. Dr. Savin remains on staff at the ay 
prestigious Yale School of Medicine, his alma mater. " 


e. 


Ms, 
Schedule your consultation today! 203: 901.1825 
es on 
WWW.SAVINCENTER.COM 134 PARK STREET NEW HAVEN, CT a3 - 
LOCATED NEAR MAJOR HIGHWAYS & CONVENIENT FREE PARKING , 
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Y Free mobile service 6 days a week 
Y Same day service 

Y Written lifetime warranty 

Y Windshield repair or replacement 


142 E. Main Street 
Thomaston, CT - 877-PGM-GLASS 


plymouthglass.com 


Y Original manufactured glass installed 


Y Lowest prices in Connecticut 


L 
V Preferred vendor for all insurance companies —_— : PLYMOUTH 


VY We set up the insurance claim for you and 


direct bill the insurance company 


GLASS & MIRROR 
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FOREVER BLUE 
" Rose gold Affinity pendant 


























~ = with diamonds inlaid in or- 

P ? ganic ivory on 20-inch 18K 2 

> \ rose gold chain, $4,400, We ae < 
SP at Hatfield & Co. Jewelers, CHAIN REACTION FAS Fe, a: 


Eye-catching Peter 
Indorf Design sterling ‘ 


silver pearl necklace ~> 
with 18K yellow gold > 
and pearl stations, PX 
$1,895, at Peter wpe" 
Indorf, New x Ww 
Ue 
— ge 


é Torrington, 860/489-4367, 
= hatfieldjewelers.com. 


Haven, 203/776- 
4833, and Madi- 
son, 203/245-5700, 
peterindorf.com. 





(Made with recycled 


- gold, conflict-free 
SS diamonds and fair- 


trade gems.) 
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WILD THING 

Make an entrance 

in this statement- 
making Alberto Makali 
black-and-beige 

zebra stripe jacket, 
$260, at Helen Ainson 
Darien, 203/655-9841, 
helenainson.com. 
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THE EYES HAVE IT 
Channel your feminine mystique 
with Kate Spade “Paxton” 
sunglasses, $129.99, at OptiCare, 
Waterbury, 203/574-2020, and 
other locations, opticarepc.com. 
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KICK UP 
YOUR HEELS 
Ankle-strap pumps 
in black-and-white 
snake pattern, 
$79.50, at Macy’s, 
Westfarms, 
860/561-3030, 
Farmington, and 
other locations, 
macys.com. 






























VISION QUEST 
Sophisticated Caroline Abram 
“Indira” frames, $399, at Kennedy 
. & Perkins, New Haven, 203/624- 
Posccccs Re * 3145, and other locations, 
PR. kennedyandperkins.com 
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SLEEK & CHIC 
Protect your valuables 
in style. Leather zip- 
around jewelry case, 
$24.99, and leather 
jewelry box, $44.99, 
at The Bowerbird, Old 
Lyme, 860/434-3562, 
thebowerbird.com. 


BLACK BEAUTY 

Vintage black onyx flower ring of 18K 
white gold and diamonds, $1,895, at Peter 
Suchy Jewelers, Stamford, 203/327-0024, 
petersuchyjewelers.com. 
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Reflect Your Own Pefsonal Style ig 


Visit your local Wood=Mode showroom. 


Country Estate by Wood-Mode. 


Galaialice 

Mike sleakwam rela 

By A Matter of Style 
203-272-1337 
www.amskitchens.com 


Fairfield 

Shore & Country Kitchens, Inc. 
203-259-7555 
WVAWAASLAL@laere/ale(@OlUlala, ieuala@cneelen 


Madison 

Kitchens by Gedney, Inc. 
203-245-2172 
www.gedneykitchens.com 


—_— 


New Milford 


Powerhouse Kitchens 

& Appliances 

860-355-3116 
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Milford 

Connecticut Kitchen Design 
203-878-3444 
www.ctkitchendesign.com 


WifeYal dele 

New England 

Kitchen Design Center, Inc. 
WAR EVA S| sEPACVAS) 
www.newenglandkitchen.com 








FRNE CUSTOM CABANETRY 


~ For your home. For-your life. 
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North Haven 

The Kitchen Company 
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Stamford 

Mohawk Kitchens, Inc. 
203-324-7358 
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Custom Kitchen Centre 
860-444-1237 
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For our environment. 
www.wood-mode.com 


Watertown 
Ce letamer) ida ane 
860-274-2555 


West Hartford 

Holland Kitchens, LLC 
860-236-3111 

AW AVA AOL FLAReL@ne@araacneelan 
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Home Is Where 


the Workout Is 


A home gym can eliminate excuses for not exercising. 


by Kate Hartman 


There are a million reasons to not go to 
the gym (believe me, I’ve used them all): “I 
got out of work late,” “I’m too tired,’ “I don't 
have time” and heard often during the recent 
brutal winter, the obligatory “It’s too cold? 
Going to the gym is a constant battle of mo- 
tivation, which is why a lot of people opt to 
bring the gym to them. 

It eliminates the drive (another conve- 
nient inconvenience), but placing a station- 
ary bike in your dank basement doesn’t make 


Working out at home is the ultimate convenience, one 
that can make a regimen viable. In use above, the Precor 
Elliptical Fitness Crosstrainer EFX 835. 


a gym and doesnt guarantee that you'll ac- 
tually use it. How many people have a dusty 
treadmill in their basement that they keep 
telling themselves to use? Nearly everyone. 

There's more to creating a home gym than 
placing workout equipment in a room—al- 
though that is where it starts. Other things to 
consider include location, lighting, mirrors, 
flooring, a television and sound system. But 
when it comes right down to it, the key to 
creating a home gym—one that keeps you 
motivated and gets you results—is creating a 
room that you want to be in, like any other 
room in the house. If you hate being there, 
you wont be. 


Connecticut 


& 


In short, dont make working out any 
harder than it has to be—the local gym 
makes that difficult enough. 


PERSONALIZATION 


Former NFL defensive lineman and half 
of ESPN Radios “Mike & Mike in the Morn- 
ing’ Mike Golic knows a thing or two about 
working out, so when he and his wife Chris 
built their dream home in Avon eight years 
ago, a gym was an obvious inclusion. Their 
workout room, which has seen the Golic 
family of five through many phases of life, is 
located on the ground floor in a small space 
off their game room. 


| APRIL 2014 CONNECTICUT 43 | 


Going to the gym is a constant battle of 
motivation, which is why a lot of people 
opt to bring the gym to them. 





“When we originally built this room, it 
was for the kids,’ says Golic. His two sons, 
Mike Jr. and Jake, played football at Notre 
Dame like their father; the former is now a 
free agent in the NFL and the latter is apply- 
ing for his sixth year at school to continue 
playing. His daughter, Sydney, is a sopho- 
more swimmer at Notre Dame. 

At one time, the space, which has rubber 
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Mike Golic and his wife 
Chris (inset) include 

in their home gym free 
weights for muscle build- 
ing as well an array of 
machines for cardio 
work. Mirrors also line 
one wall to help keep 

an eye on maintaining 


good form. 


- 


= 
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floors, a wall of mirrors and a killer sound 
system, was outfitted with squat racks and 
free weights for the boys to train. Today it’s 
filled with mostly cardio equipment suited to 
Chris running habits and Golic’s rehab work- 
outs for his battered shoulders and knees, 
which have been through many surgeries. 
“This is all I need now,’ says Golic. Two 
of his favorite pieces of equipment are a rope 


machine his daughter used through high 
school and the Inspire FT2 Functional Train- 
er, which is really a million machines rolled 
into one. The radio personality works out 
about four times a week, often with his wife. 
They push each other to stick with a regimen. 

His only regret in building his home gym 
is that he didn’t include a sauna. “I love a 
sauna, he says. 


THE EQUIPMENT 


As any workout equipment retailer will 
tell you—whether you choose to go to a 


big-box outlet like Dick’s Sporting Goods or 
Sports Authority or a more specialty option 
like Total Fitness Equipment—the “right” 
equipment is different for everyone. Finding 
what works for you and your lifestyle is the 
first step to creating a gym you not only want 
to be in, but will actually give you the results 
youre looking for. “If it doesn’t fit you—if it 
doesn't move in a pattern that works with 
your body, then it’s not going to work for 
you,” says Matt Arcata, regional manager of 
Total Fitness Equipment. Instead of results, 


you'll have injuries. | | } ~~ — 
' fy - 


Schwinn A40 
Elliptical 








When a customer comes into one of the 


Total Fitness showrooms (in Avon, Man- BB, — = | e 
chester, Newington, Orange or West Spring- a — = } \ 
field, Mass.) the sales associates go through a = SS Rscemay 
series of questions to determine the piece of ee 
equipment that’s right for them. They want | 
to know what your current fitness level is, if Ip recor 9.35 treadmill 
you've had any injuries in the past and what | 
your goals are. ; a 
“Most people are not sure where to start; Ii it doesn’t fit you— if it doesn’t move in a 
says Bob Burns, Total Fitness Equipment ’ ne 
Showroom Manager. That's where good oychat=) eam darclany ice) a c-miisieemntce) bl am ololektan dats) ale lm male) 
id omes in. pa ee 
OeWe try an out about you,’ Aracata ete tate) to work for you, says Matt Arcata of Total 
says: Wewrant you te get Mincight pradect Fitness. Instead of results, you'll have injuries. 


We don't want to oversell but we won't un- 
dersell either. You're buying a tool. If you're 
using it and it’s not getting the job done, then 
you get frustrated.” i+) 
The same is true of major sporting goods SS 
retailers. Brett Peterson, a manager at the 
Danbury Sports Authority, says they try 
to decipher what a shopper needs—high | 
impact versus low impact, weights versus ~ Schwinn A40 
cardio—before suggesting a machine. “It's ; Console 
pretty personalized,” says Peterson. “There's > 
no broad answer of what we recommend to 
people.” 
Treadmills and ellipticals start at around 
$400, like the ProGear 350 Power Walking 
Electric Treadmill and the Schwinn A40 EI- 
liptical sold at Dick’s Sporting Goods, and 
go up to around $5,000, like Precor’s 9.35 
Treadmill and the EFX 5.37 Elliptical Fitness 
Crosstrainer sold at Total Fitness. Prices for 








weight racks vary depending on your needs. 
In the case of workout equipment, you do 
actually get what you pay for. That doesn't 
mean you have to take out a second mort- 
gage on the home youre trying to put a gym 
in, but don't purchase a bargain-bin tread- 
| CONTINUED ON PAGE 59 | 





New Hill-Stead Museum director and CEO Susan 
Ballek stands in front of Monet’s “Grainstacks, in 
Bright Sunlight,” just one of the many Impressionist 
treasures in the museum’s collection. 





WCESSHOWMS 


BY DOUGLAS P. CLEMENT 


As Susan Ballek takes over as director of the Hill- 
Stead Museum, she faces a wonderful problem: 
Having an embarrassment of riches at her disposal. 


46 APRIL 2014 connecticutmag.com 








DEBORAH KEY MUNDAIR 


So opens C.K. Williams’ poem “First De- 
sires, as printed in The New Yorker in 1986. 

It's unfair entirely to excerpt this jewel 
about the first manifestations of romantic 
love, chiseled by the poet with the type of 
lapidary perfection that yields the gem with- 
in the coarser raw, emotional resource. 

But that unfairness admitted, the words of 
a poet who has notably appeared in Connecti- 
cut at the Sunken Garden Poetry Festival at 
Farmingtons Hill-Stead Museum might also 
be summoned—or at least the vertiginous 
but narcotic feeling behind those words—to 
describe not the response to love, or music, 
but to the French Impressionist paintings that 
define Hill-Stead and its enduring appeal. 

“In the late eighteen-hundreds, French 
Impressionist paintings were as avant-garde 
as graffiti ‘tags’ are today,’ one section of the 
Hill-Stead’s website (hillstead.org) points 
out in reference to the shock-of-the-new 
phenomenon that greeted the Impression- 
ists when their paintings were first shown in 
Paris. 

The critic Louis Leroy famously wrote in 
1874 about Monet's “Impression, Sunrise” that 
a “preliminary drawing for a wallpaper pattern 
is more highly finished than this seascape.’ 

The French poet and critic Stéphane Mal- 
larmé, a defender of the Impressionists, cov- 
ered both sides of the debate in describing 
the reaction not to Monet but Manet: “The 
reproach that superficial people formulate 
against Manet, that whereas once he painted 
ugliness, now he paints vulgarity, falls harm- 
lessly to the ground, when we recognize the 
fact that he paints the truth” 

To this day, as comfortable and familiar 
as these paintings have become, they retain 
their power to get the aesthetic heart pump- 
ing because seeing such masterworks, es- 
pecially first-hand in intimate settings like 
the genteel domestic spaces of Hill-Stead, 
is thrillingly like listening to the record of a 
symphony without knowing exactly how the 
composer makes the music move. 

And seeing within these paintings the “vol- 
umes and velocities, thickenings and thinnings, 
the winding cries of change” is always intoxicat- 
ing, an experience that beautifully exists just be- 


low the level of articulate quantification. 

The Hill-Stead Museum has that pow- 
er—but a century on from its arrival as a 
33,000-square-foot grand house filled with 
art and antiques, the magic has become a bit 
static, perhaps even overlooked, as the mu- 
seum has become a challenge to maintain 
and the need for new energy, funds and fu- 
ture direction have become as evident as the 
Impressionists’ revolutionary talents. 

That's where Susan Ballek comes in. Last 
November, the Hill-Stead’s Board of Gover- 
nors appointed Ballek as director and CEO of 
the museum. She comes from the Lyme Art 
Association, a vibrant, membership-based or- 
ganization founded in 1914 by the Lyme Im- 
pressionists, where she had served as execu- 
tive director since 2009. 

“In addition to overseeing all day-to-day op- 
erations [at the Lyme Art Association], Ballek 
has successfully attracted new donors and 
members, sought out public and private fund- 
ing, and maintained the financial health of the 
organization during challenging economic 
times,’ a release on her appointment noted. 

Now it’s Ballek’s job to do the same fiscal 
restoration for Hill-Stead, while also insti- 
tuting innovations that will re-engage and 
broaden the museums audience and its level 
of engagement, and find new ways to show- 
case a stunning collection—issues Ballek dis- 
cusses with great vision and enthusiasm. 

In January, Hill-Stead announced that it 
was the recipient of a public presentation 
implementation grant of $35,000 from Con- 
necticut Humanities for this summer's po- 
etry festival, which will be the 21st for the 
literary and music series. In the past, the 
landmark event has featured nationally rec- 
ognized and award-winning poets, including 
former U.S. Poet Laureate Billy Collins, Yusef 
Komunyakaa, Maxine Kumin, C.K. Williams 
and Grace Paley, and has drawn annual audi- 
ences of more than 5,000. 

Upon receiving the grant, Ballek said in a 
statement: “The museum is actively seeking 
corporate and individual support to supple- 
ment this generous gift, ensuring the festival 
is sustainable for many years to come’ 

The latter part of that might be applied to 
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Some of the gems in Hill-Stead’s collection: (top) Edouard 
Manet, The Guitar Player, 1866; (below) Edgar Hilaire 
Degas, Dancers in Pink, c. 1876. 


every aspect of Hill-Stead. Ballek’s biggest 
shock upon arrival was the magnitude and 
demands of the budget; $60,000 for electric- 
ity each year and $50,000 spent on heating 
and air conditioning, for example. “Those 
are not the glamorous things here,’ she says, 
adding, “Everything has been cut as much as 
possible.” 

The budget is balanced, though, and 
capital work is even slated on the roof, the 
fire protection and HVAC systems, and 
the parking lot—but Ballek has to keep a 
watchful eye on spending as she endeavors 
to ramp up fundraising and planned giving 
if she hopes to gently transform Hill-Stead 
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from a beloved artistic/historical resource 
into a world-class and always-changing 
destination. 

Ballek’s arrival finds Hill-Stead at that ex- 
act crossroad—a sort of collision between 
the fiscal pressures and the frozen-in-time 
nature of the museum, factors that cross- 
pollinate in ways that heighten the challenge. 

“Our collection at the moment is static,” 
Ballek acknowledges. It's not meant as an 
indication of any diminishment in status but 
as a simple statement of fact: Hill-Stead, by 
definition, has a fixed narrative and a finite 
universe of artistic charms with which to at- 
tract new audiences, energy and funding. 


Or does it? 

The museum board sees opportunities be- 
yond the channels of presentation through 
which the mission has so long flowed, and 
Ballek is a leader perfectly positioned to 
translate those aspirations into tangible— 
and potentially very dramatic—new assets 
and impact. 

Perhaps a hint of Hill-Stead’s future can be 
found in Old Lyme, where Ballek was “very 
happy, and where she was adjacent to a won- 
derful artistic legacy that underwent a trans- 
formative expansion in the recent past. 

Close by the Lyme Art Association where 
she worked is another Connecticut gem, the 
Florence Griswold Museum, a house mu- 
seum with distinct parallels to Hill-Stead. 
In the past, even folks who loved visiting the 
former boarding house where American Im- 
pressionists summered and painted in Con- 
necticut would have to space out those visits; 
otherwise the collection and the tour became 
too familiar. 

Thanks to a Centennial Campaign begun 
in 1998 to raise $8.3 million, the museum 
opened the Robert and Nancy Krieble Gallery 
in 2002, overlooking the Lieutenant River, 
which provides 10,000 square feet of space for 
rotating exhibitions, visitor services and art 
storage. Now the tour of Miss Florence's house 
and its collection is just one terrific founda- 
tional part of a much larger experience. 

“Tve got great bones to work with here,’ 
says Ballek of Hill-Stead, and the property 
has room on which to grow, which is promis- 
ing on both counts as she and the board want 
to be able to present rotating exhibits, broad- 
en the mission of the museum and raise Hill- 
Stead’s visibility on a national level. 

Ballek hopes there will be rotating exhibi- 
tions by the summer of 2015, which would 
obviously need a new presentation space. 
Merely dreaming of the possibilities sug- 
gested by Hill-Stead’s collections brings forth 
goose bumps: an exhibit that unites Monet's 
painting of haystacks in bright sunlight with 
his other versions of the subject, a similar 
show based on Degas’ dancers, or one pair- 
ing Manet’s “Guitar Player” with other works 
of early Impressionism. 

In addition, Ballek’s vision also includes 
adding family-oriented exhibits and pro- 
gramming, along with increased interaction 
with schools. And all that signals the need for 
an education center. 

Besides such big-picture growth, there are 
also smaller changes and enhancements that 
could make a significant impact. Thinking 
of how some of the museum's atmospheric 
etchings by European and American artists, 
such as Whistler, are now viewed by visitors 
as they ascend a narrow staircase, Ballek says 
these are “works most visitors don't get to 
properly view.’ 

And that, she says, is “a potential exhibition 


right there.’ All of Hill-Stead’s tours are guided, 
and the fact that, as Ballek says, “A one-hour 
tour of the Hill-Stead is never enough,” leaves 
plenty of avenues open to focus on specific the- 
matic riches in individual exhibits. 

The Art/Collections section on the mu- 
seums website, for example, offers deeper 
looks in a list of categories: architecture; gar- 
den and grounds; prints and drawings; pho- 
tographs; furnishings; sculpture; decorative 
arts; rugs and textiles; and books. All of it is 
treasure that deserves sustained moments in 
the spotlight. 

Also under review is not just what the 
museum shows but how it does so. Ballek 
recounts visiting the New Britain Museum 
of American Art and talking with its direc- 
tor, Douglas Hyland, about how tours might 
be conducted via Skype or iPads for those 
who could not visit in person. “We could still 
share the story of the Hill-Stead,” says Ballek. 

Digital audio tours are another possibility, 
and the website itself will undergo improve- 
ments, one of which will make it more acces- 
sible to low-vision readers. 

Those things said, especially at a house 
museum like the Hill-Stead, the experience 
“cant be replicated digitally,’ Ballek says— 
though she stresses in a general sense, “The 
mission of the museum can be broadened.” 

And that will surely mean a greater use 
of the property, where there are now sheep 
year-round as part of an effort to tell the sto- 
ry of a key Connecticut historic site as fully 
as possible. 

Asked if she has a favorite aspect or work 
of art at the Hill-Stead, beyond praising the 
staff and its dedication, Ballek admits her 
love for the Degas’ pastel “Jockeys.” It’s a nat- 
ural affinity, as she’s “a horse person.” 

Ballek is also a fine artist in her own right, 
a sculptor of large-scale metal works, and has 
a Bachelor of Arts degree in Fine Art from 
the University of Oregon. Her artwork has 
been exhibited in both Connecticut and Or- 
egon. “I’m hoping that’s something I will get 
back to,’ she says of her large abstract works, 
some of which weigh as much as 3,000 pounds. 

In announcing Ballek’s appointment last 
November, Tim Corbett, president of Hill- 
Stead’s Board of Governors, said: “Susan's 
collaborative and results-oriented style, plus 
comprehensive development, customer, vol- 
unteer, and program experiences within the 
arts community, make her an ideal leader for 
Hill-Stead. Her energy and focus are infec- 
tious and have been demonstrated through- 
out her career by her professional and volun- 
teer accomplishments.” 

“Residents of the Greater Hartford area are 
so fortunate to have this breathtaking estate 
and art collection right in their backyard, and 
I cant wait to re-engage the community with 
new excerpts from the life of Theodate Pope 
Riddle,” Ballek said in the press release on her 


Hill-Stead’s amazing assets include the mansion itself (top) 


and stunning grounds (below). 
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appointment. “I look forward to working with 
the board, staff and volunteers as we discover 
opportunities for visitors of all ages from Con- 
necticut, New England and beyond to make 
full use of the magnificent property Theodate 
left behind for many years to come.’ 

Prior to joining Lyme Art Association, 
Ballek held management positions at the Ly- 
man Allyn Art Museum and the Connecticut 
River Museum. Her broad-based museum 
experience includes active involvement with 
collections and exhibitions, visitor services, 
educational programming for adults and chil- 
dren, public relations, graphic design, grants 
management, facilities, and fundraising cam- 
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paigns and events. She has worked closely 
with volunteers throughout her career. 

Ballek has been very involved in her com- 
munity through leadership and other volun- 
teer roles in organizations such as High Hopes 
Therapeutic Riding, Lyme Land Conservation 
Trust and Old Lyme’s Midsummer Festival. 

Now shes at the helm of the Hill-Stead and 
enjoying on a daily basis the moment cap- 
tured in Degas’ “Jockeys,” when the riders in 
their colors are poised atop animals with fine 
pedigree and great bones at a moment of rest. 

The future awaits; the race to get there will 
be exciting, and beautiful. @ 
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Once a rising business star, New Haven’s 
Higher One stands accused of victimizing 
the students it was supposed to help-— 


one fee at a time. 


Overdrawn 


Higher One was riding high. 


A dozen years after its founding by three Yale University students, 
the financial services company was opening a 150,000-square-foot 
headquarters in the old Winchester factory complex in New Haven. 
On hand to help cut the ribbon that day in March 2012 were Gov. 
Dannel P. Malloy and then-New Haven Mayor John DeStefano Jr., 
both champions of the company dubbed “New Haven's Google” by 
the New Haven Independent. 

“Higher One is an example of how New Haven still makes things, 
but it makes things with powerful ideas,” DeStefano said that day. 

The powerful idea that fueled Higher One's meteoric rise: rather 
than use paper checks, electronically distribute college financial aid 
“refunds”—money remaining after tuition and fees are paid that 
students are entitled to and may use for personal living expenses. 
That saved schools millions and got students their money faster. An 
added bonus: Higher One offered bank accounts in which to de- 
posit the cash. 

After the 2008 recession, cash-strapped schools stampeded to sign 
up. By 2012, Higher One dominated its niche market, serving about 
four million students at more than 500 schools. Its profits grew at an 
annual rate of 37 percent. 

In Higher One's telling, everyone won. Schools saved money, stu- 
dents received funds faster and New Haven got investment, revital- 
ization and jobs—240 at its new headquarters. 

But almost from its inception, Higher One has sparked contro- 
versy. As early as 2004, articles appeared in student newspapers com- 





By Chris Hoffman 


plaining of abusive fees on its bank accounts. The following year, Or- 
egon state lawmakers tried unsuccessfully to ban a Higher One bank 
fee following protests at Portland State University. 

The company brushed aside the criticisms. In a 2009 interview, co- 
founder Sean Glass dismissed Portland State protestors as “anti-cor- 
porate activists.’ Higher One was founded by and for students to help 
them better manage their money, Glass said, along with co-founders 
Mark Volchek and Miles Lasater. 

“We're not a big, stodgy financial services company,’ Glass said in 
a company video. “We're much more about communicating with our 
customers and providing something that really meets the needs of 
students.” 

Elected officials, meanwhile, showered Higher One with money 
and praise. Gov. M. Jodi Rell kicked in more than $20 million in tax 
credits and grants for Higher One’s new headquarters. Yale Univer- 
sity, though never bringing Higher One on campus, has been an espe- 
cially enthusiastic backer. From the start, Yale officials have provided 
encouragement, cash and advice, including the key insight that cre- 
ated the company. 

It was all heady stuff for Volchek, Lasater and Glass (who left High- 
er One in 2008)—“an American Dream story,’ as one admiring inter- 
viewer put it. In a dozen years, they had gone from Yale undergrads 
to millionaires, creating a nearly $200 million company from scratch. 

As Volchek and Lasater sliced the ribbon alongside the mayor and 
governor that March day, the future looked limitless. 


illustration by Steve Dininno 
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“Students Have Been Taken Advantage Of” 

Two years later, Higher One has fallen back 
to earth. The company is under legal attack 
and growing regulatory scrutiny. Its business 
model and leadership are in flux—Lasater 
has withdrawn from day-to-day operations 
and Volchek is on his way out as CEO. 

The companys detractors have expanded 
from student activists to the consumer inter- 
est group U.S. PIRG, which issued a report 
critical of the company in the spring of 2012, 
and U.S. Sen. Sherrod Brown (D-Ohio), who 
has publicly urged students in his state to be 
wary of the company’s bank accounts. “This 
company called Higher One (has) frankly I 
think been abusing these students’ interests,’ 
Brown, a Senate Banking Committee mem- 
ber, told an Ohio TV station in September 
2012. “They found all kinds of ways to deduct 





Although questions have arisen with the way Higher One has 
charged customers, the company’s positive treatment of employ- 
ees—offering on-site amenities such as foosball and table ten- 


nis—has made It one of the great places to work in the state. 
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fees and other charges against these students. 
Students have been taken advantage of.” 

Six class action lawsuits filed in 2012 on 
behalf of students in Alabama, Missouri, IIli- 
nois, Kentucky, Connecticut and Mississippi 
flesh out complaints against Higher One. The 
firm, the litigation alleges, misleads students 
into thinking schools endorse Higher One 
to steer them into its bank accounts. It then 
gouges them with abusive and poorly dis- 
closed fees, the lawsuits charged. 

After promising to “vigorously” fight the 
lawsuits, the company settled in December 
2013 for $15 million. The final terms of the 
settlement are still being negotiated. 

Federal regulatory agencies have also 
found fault with Higher One. 

In the summer of 2012, the company paid 
$11 million in restitution to 60,000 students 
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and a $110,000 fine to the Federal Deposit 
Insurance Corporation (FDIC). The FDIC 
found that the company repeatedly charged 
students for the same overdraft and allowed 
accounts to remain overdrawn for extended 
periods to collect charges. 

About six months later, the federal Finan- 
cial Consumer Protection Bureau opened an 
ongoing inquiry into Higher One and other 
providers of student debit and prepaid cards. 
At an October forum, the agency made pub- 
lic comments from some students and school 
financial aid officials praising the company. 
But other students and student government 
representatives complained of abusive and 
poorly disclosed fees, bad service and de- 
layed paper checks. “Higher One has been a 
major struggle when it comes to my student 
finances,’ Colorado Tech online student Amy 
R. Harris wrote the agency. “They charge a 
fee on EVERY transaction I do. They have 
made so much money off of me!” 

In February, the federal General Account- 
ability Office (GAO) weighed in, issuing a re- 
port calling for tighter rules on student debit 
cards. Among its findings was an affirmation 
of a longstanding criticism of Higher One: the 
companys most controversial fee—a 50-cent 
charge to use its ATM card as a debit instead 
of charge card—is highly unusual, confusing 
and at times hard to avoid. “No basic or stu- 
dent account that we reviewed for comparison 
purposes charged a transaction fee for using 
the account's debit card,’ the report said. 

The company, meanwhile, faces continu- 
ing attempts by some student governments 
to kick it off campus, including at the Univer- 
sity of Houston, which signed up as its first 
client in 2002. 

Most ominous of all for Higher One, the 
U.S. Department of Education began in Feb- 
ruary to review rules governing electronic 
distribution of federal financial aid. Chang- 
es to those rules, especially regarding fees 
charged on student accounts and debit cards, 
could seriously threaten Higher One's busi- 
ness model. 


“We're Listening” 

Higher One has reacted to the tsunami of 
criticism, investigation and litigation with 
pushback, but also accommodation. Com- 
munications Director Shoba Lemoine dis- 
misses the class action lawsuits as “without 
merit,’ saying the company only settled “to 
avoid a lengthy and costly litigation process 
and to minimize business disruption.” 

The U.S. PIRG report, Lemoine says, is 
deeply flawed, and she accuses the organiza- 
tion of misinterpreting Higher One's finan- 
cial statements to imply 80 percent of its rev- 
enue comes from student fees. In reality, it's 
50 to 60 percent, with the remainder paid by 
merchants to process transactions, according 
to the GAO report and statements made by 
company executives. 


LUA VavIA 


And what of the company’s student crit- 
ics? Lemoine describes them as “a vocal mi- 
nority.’ “Students love us,’ she says. “We have 
two million account holders. They are choos- 
ing to open accounts with us. We provide 
more student-friendly services all the time.’ 

Lemoine touts the GAO’ finding that 
Higher Ones fees, with the exception of its 
controversial debit card use fee, are compa- 
rable to competitors, disputing claims they are 
excessive. But she also acknowledges signifi- 
cant changes in response to complaints. High- 
er One has eliminated some of its most-criti- 
cized fees—including a $19 inactive account 
charge—more aggressively marketed its flat- 
fee accounts with no or fewer extra charges, 
and improved disclosure of its charges. 

“We're listening,’ Lemoine says. “In the last 
two years, weve dropped 10 different fees.” 

The controversies and reduced fees, how- 
ever, have taken their toll. Higher One con- 
tinues to grow and remains profitable, but 
its 2013 fourth-quarter earnings were down 
compared to the previous year. During the 
same period, cash generated by its bank ac- 
counts dropped from 76 to 58 percent of 
revenue, a direct result of the elimination of 
certain fees charged students, according to 
its financial statements. 

Wall Street has taken notice. As of Febru- 
ary, its stock was hovering around $8 a share, 
compared to a one-time high of $20 per share. 

Meanwhile, complaints continue—stu- 
dents at two California community colleges 
last fall complained of abusive fees and mar- 
keting that they say led them to believe they 
had to open Higher One accounts. 


“Pve Got to Do as Much as | Can 
as Soon as Possible” 

The story of Higher One begins with a 
tragedy. Around 10 p.m. on Dec. 4, 1998, Yale 
University senior Suzanne Jovin was found 
stabbed to death in New Haven. The brutal 
crime, which remains unsolved, deeply af- 
fected her friend, Yale freshman Sean Glass, 
who recalled Jovin in a recent email as “a re- 
ally sweet person who cared greatly about 
others.” Glass suddenly grasped the fragility 
and shortness of life. By the next summer, 
that realization had led the then-19-year-old 
Glass to seriously consider dropping out of 
Yale to start an Internet company. “She [Jo- 
vin] could have done so much,’ Glass told a 
Wall Street Journal reporter who chronicled 
his dilemma. “T’ve got to do as much as I can 
as soon as possible. I don’t know how much 
time I have to get the things done that I want 
to get done.’ 

To help his son decide, Peter Glass, a 
wealthy anesthesiologist, arranged that sum- 
mer for a series of meetings with successful 
entrepreneurs. The reporter tagged along. By 
day's end, Glass had decided to stay at Yale 
and start an entrepreneurial society. The 
subsequent Wall Street Journal article caught 


At the ribbon-cutting of Higher One’s new headquarters: 
(l-r) Mark Volehek, chairman and CFO of Higher One Hold- 
ings; Gov. Dannel P. Malloy; Miles Lasater, COO of Higher 
One; and New Haven Mayor John DeStefano. 


the attention of Yale Vice President of New 
Haven Bruce Alexander. “This is one student 
we dont want to lose,’ Alexander told Yale 
Alumni Magazine in 2002. 

A successful real estate developer, Alexander 
was interested in promoting student entrepre- 
neurship to spark economic development in 
New Haven. He took a shine to Glass and threw 
his support behind his effort to found the Yale 
Entrepreneurial Society and later, Higher One. 
Alexander would later call Higher One “our 
best result to date” from the effort to help New 
Haven’ economy through student startups. 

Through the society, Glass met junior 
Miles Lasater and senior Mark Volchek. 

The trio had an inspiration: Link bank- 
ing services to student ID cards. They ap- 
proached then-Yale CFO Joseph Mullinix 
for advice. Mullinix liked their idea, but told 
them the money would be in managing col- 
lege financial aid, especially refunds distrib- 
uted to students, Glass said in a lengthy 2009 
interview with the website Mixergy and a 
2006 Entrepreneur magazine profile. “[Muli- 
nix said] “You could save us money and make 
the whole thing work better, particularly the 
process of getting money from schools to 
students,” said Glass. “As he started teaching 
us about that and the fact that there was re- 
ally no payment solution for it, we said, ‘OK, 
that’s really where the opportunity is.” 

In March 2000, the undergraduates found- 
ed Higher One—“Higher’” for higher educa- 
tion, “One” for one card. Wealthy friends 
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and relatives as well as the Yale community 
provided early financial support. In Octo- 
ber, a venture capital firm that invested in 
student start-ups with two Yale alumni on 
its board provided $1 million. The next year, 
Yale School of Management professor David 
Cromwell arranged for the student-run Sa- 
chem Ventures venture capital fund (which 
he managed) to invest another $1.5 million. 

Sachem Ventures’ investment represented 
133,000 shares as of 2013, and Cromwell, a 
former head of JP Morgan’s private equity in- 
vestment group, has served on the company’s 
board of directors since the investment. He 
declined through a Yale spokesman to be in- 
terviewed, as did Alexander. 


“They Thought it Was Required” 

The business model Higher One developed 
was simple: Partner with banks to offer student 
accounts. The banks invest the money. Higher 
One offers schools bargain-basement prices to 
distribute refunds and collects fees in the pro- 
cess. Those fees, which include foreign ATM, 
PIN, overdraft and interchange charges paid 
by merchants, are Higher Ones cash cow. As 
previously mentioned, until recently fees ac- 
counted for 70 to 80 percent of the company’s 
income, peaking at 88 percent in 2009, Securi- 
ties and Exchange Commission filings show. 

To make money, Higher One must con- 
vince as many students as possible to open 
its bank accounts. The company does so 
through emails, mailings, posters, websites, 
social media and word of mouth. For every 
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school, it creates a “co-branded” debit card 
students must use to claim their refunds. The 
cards sometimes double as student IDs. 

The strategy is successful. Almost 2.2 mil- 
lion students have accounts with the company. 

But critics charge that students are “cap- 
tive customers.’ Higher One's relentless mar- 
keting and co-branding leads students to be- 
lieve their schools endorse the company or 
opening a Higher One account is required to 
collect refunds. 

William Campbell, a student at Western 
Washington State, said that happened at his 
school where 80 percent of students signed up 
for Higher One accounts. “The number one 
reason they gave why was because they thought 
it was required,’ Campbell told the Consumer 
Financial Protection Bureau last fall. 

According to Higher One's Lemoine, that 
co-branding and aggressive marketing are 
necessary to ensure that students don't throw 
away the card. 

Once students have their cards, the com- 
pany’s website gives them three refund op- 
tions: open a Higher One account and get 
money that day; send the refund to an exist- 
ing account and be able to access the funds in 
two to three business days; or request a paper 
check and wait five to seven business days. 

Some students and litigation against the 
company charge Higher One erects obstacles 
to refund options other than its accounts. 
Students sending refunds to an existing ac- 
count, for example, must mail, fax or scan 
and send bank information. Litigation charg- 
es that the two- to three-day delay for a bank 
transfer is artificial. 

Lemoine says the company does not delay 
refunds and needs the paperwork because of 
“the importance of having a hard signature” 
if a student makes a mistake. 

Students who opt for paper checks, mean- 
while, complain of waits up to a month or 
more. In 2012, a nearly month-long wait for a 
check almost cost University of Montana stu- 
dent David Schaad the opportunity to study in 
Vietnam. “I almost didn't go,’ Schaad said in 
an interview. “I felt, to be honest, very angry.’ 

Lemoine said in a separate statement that 
Higher One “regret(s) the inconvenience that 
Mr. Schaad experienced.’ “Checks getting lost 
in the mail is the exact problem that Higher 
Ones system solves and a reason why schools 
recommend that students choose to receive 
their refund electronically,’ she added. 

The GAO’s report, meanwhile, concluded 
that debit card providers and schools fail to 
adequately disclose refund options to stu- 
dents. It recommended that federal officials 
write new rules requiring “objective and neu- 
tral information on options.’ 


Southern Connecticut State University Silent 
on Higher One 

Its indisputable that Higher One saves 
schools money. Financial aid officials rave 


about the company. Higher One brags that 
98 percent of schools renew their contracts. 

But critics say schools are selling out their 
students to save a few bucks. Victor Men- 
doza, former student trustee of De Anza 
College in California, who tried unsuc- 
cessfully to get his college to dump Higher 
One, said schools have a conflict of interest. 
“What sticks with me from that experience 
is that the board of trustees has a vastly dif- 
ferent point of view on what constitutes a 
good deal for our students,’ Mendoza told 
the Consumer Financial Protection Bureau 
last October. “What may be a good deal for a 
governing board is not necessarily one that's 
good for the students, and the administra- 
tion has more power than we do.” 

Southern Connecticut State University is 
the only state public institution in Connecti- 
cut that uses Higher One. Its contract obli- 
gates it to “promote and encourage use of” 
the company’s accounts even though it has 
an existing agreement with Wepawaug- Flagg 
Credit Union to provide student accounts. 

The credit union offers services that are very 
competitive with Higher Ones. It does not, for 
example, charge Higher Ones much-maligned 
50-cent fee to use its card for debit transactions, 
and has nine ATMs on campus compared to 
Higher Ones one ATM, which is in a building 
closed weekends, nights and school holidays. 
Southern’ student brochure, meanwhile, lists 
the company’s controversial debit card fee as a 
PIN charge, but does not explain it. 

Southern officials have declined an inter- 
view request and asked for questions in writ- 
ing, but only answered a handful that sought 
statistical information. 

“Other than that, we have no further com- 
ment on this issue,’ spokesman Patrick Dil- 
ger wrote in an email. 


“Charged to Use a Debit Card as a Debit Card” 

Since 2012, the company has abolished 
some of its most controversial fees, and has 
also more heavily marketed an account that 
charges $4.95 per month with no fees and 
one at $5.95 per month with fewer fees but 
more services. 

But a majority of its customers, Lem- 
oine says, still use the OneAccount, which 
includes Higher Ones most unusual and 
controversial fee. The so-called “PIN” fee 
charges students 50 cents when they make a 
purchase with their debit card unless they tell 
the merchant to make the transaction credit. 
In short, they get charged for using a debit 
card as a debit card. 

Critics say the fee is deceptive and unfair. 
Higher One adds to the confusion by con- 
stantly reminding students theirs is a debit 
not credit card. “They call it a debit card, 
but you would assume there's no fees if you 
have a debit card,’ said Tanner Kelly, student 
trustee at Coast Community College in Or- 
ange County, Cal. “If you swipe your card 
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four times a day, that’s $2 a day and $700 a 
year. It’s deceptive” 

The fee is among the most common com- 
plaints about Higher One, and the company 
has abolished it at some schools after pro- 
tests. This year, the Oregon state legislature is 
again considering a bill to outlaw the charge. 

In addition to 50-cent fees paid by stu- 
dents, the charge fattens Higher Ones bot- 
tom line because merchants generally pay 
more for credit card transactions—a per- 
centage versus a flat fee for debit cards. 

Lemoine acknowledges that the fee is “not 
common, but added it was more common 
a decade ago. “We've dropped this fee on 
two of our accounts,” she says. “The charge 
still exists on the basic OneAccount because 
there's a cost structure on the back end. This 
PIN fee is avoidable. All you have to do is 
swipe and choose credit.” 

But the GAO concluded that doesn't always 
work because some merchants make credit 
more difficult to save on interchange fees. 


A Shortage of ATMs? 

Another longstanding complaint against 
Higher One is the number and location of its 
ATMs. The company has 870 ATMs at its ap- 
proximately 600 schools, an average of 1.45 
per campus, Lemoine says. 

In addition, like at Southern, Higher One 
ATMs are typically located in buildings 


Duncaster promotes an active, vibrant lifestyle, with 


the benefits of carefree living and the peace of mind of 


quality on-site health care. 
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closed on weekends, nights, holidays and 
school vacations. To access their money dur- 
ing those times, students must pay the com- 
pany $2.50 to use a foreign ATM. Students 
can pay up to $4.50 or more per transaction 
when the foreign ATM owner's fees are add- 
ed, according to U.S. PIRG. U.S. PIRG also 
claims Higher One ATMs sometimes run out 
of cash, especially early in the semester when 
students line up to access newly deposited 
funds. 

Lemoine says that it is often colleges and 
universities that want the ATMs inside and 
closed after hours for security reasons or be- 
cause of restrictive agreements with other in- 
stitutions. “Wells Fargo or a very large bank 
may have an exclusive contract. In other 
instances, the college may say that the ATM 
is not in a secure location,’ she says, adding 
that the company refunds up to $5 a day if 
machines go down and students access for- 
eign ATMs. Its ATMs operate 98 percent of 
the time, the industry standard. 

Lemoine also notes that two of the com- 
pany’s three accounts allow students to use 
certain foreign ATMs some or all of the time. 

The GAO report found that eight of nine 
schools it consulted did not report problems 
with students having to use foreign ATMs. It 
nonetheless recommended federal officials 
tighten and clarify rules to assure students 
have easy access to ATMs. 


Co-founder Sean Glass Speaks 

Lemoine declined to make Lasater or Vol- 
chek available for interviews. Glass, who left 
the company in early 2008 but is still a small 
stockholder, strongly defended Higher One 
in several emails. 

“Criticisms of Higher One have centered 
around the fact that the company charges 
fees to its student checking account custom- 
ers, Glass wrote. “This is somewhat baf- 
fling as I have yet to find a checking account 
that doesn't have either per service fees or a 
monthly account fee.” 

Glass accused “politicians” “and “adminis- 
trators in certain agencies” of making ques- 
tionable accusations against Higher One for 
their own gain. Any company with 2 million 
customers will have complaints, he said. “It’s 
absurd because without Higher One, schools 
would spend more money, students would 
get slower access to funds and students 
would spend more on banking and debit 
card services,’ he said. 

Glass also urged Connecticut Magazine to 
“dig into the background, connections and 
intentions” of the author of the U.S. PIRG 
report. 

Christine Lindstrom, U.S. PIRG’s higher 
education program director, said that one 
of the report's authors later went to work for 
US. Rep. George Miller (D-Cal.), a Higher 
One critic. She added that U.S. PIRG inves- 
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tigated Higher One because of growing com- 
plaints—15 to 20 a year. 


No Bulldog One Card 

One place you wont find Higher One is 
Yale. There is a Bulldog One card. 

In spite of its longstanding support of 
Higher One, Yale has never hired the firm. 
University spokesman Tom Conroy did not 
respond when asked why. 

One reason may be that not enough Yale 
students receive refunds. Higher One serves 
many two-year and community colleges 
whose students rely heavily on federal finan- 
cial aid. Those schools charge less, so their 
students are therefore more likely to receive 
refunds, according to the GAO. 

The criticisms against Higher One, mean- 
while, have not dampened Yale's enthusiasm 
for the company. Twice since taking office 
last fall, new President Peter Salovey or his 
representative have praised the company as 
a role model. 

“Yale has no concerns about Higher One,’ 
Conroy said in an email. “Yale is proud of its 
entrepreneurial graduates.’ 


Moving On 

Lasater and Volchek are leaving Higher 
One because “the time was right,’ company 
spokeswoman Lemoine says. They remain on 
its board of directors. 


Extensive 
Knowledge 


Lisa M. Donofrio, MD 
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205 Boston Post Road e Orange, CT 06477 
203-799-2437 © toll free 800-722-3828 ° fax 203-795-3948 
info@orangefence.com * www.orangefence.com 


ActiveYards 


SOLUTIONS FOR BUSY BACKYARDS” 


AUTHORIZED DEALER 





Unparalleled 
Results 
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is an international cosmetic injectable and dermal filler expert, 
having participated in the high-profile clinical trials of BOTOX® 
and Restylane® as well as lecturing physicians all over the 
world. Her extensive knowledge continually provides Savin 
Center patients with beautiful, natural-looking results t 

hat are unparalleled in Connecticut and beyond. 


Schedule your consultation today! 203.901.1825 


WWW.SAVINCENTER.COM 134 PARK STREET NEW HAVEN, CT 
LOCATED NEAR MAJOR HIGHWAYS & CONVENIENT FREE PARKING 
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You ARE in 
good hands 


It takes 13 years to become a surgeon. It 
takes 38 to become an expert. It takes one 
phone call to put yourself in good hands. 
At Circulatory Centers, we pride ourselves 
in providing the best possible care for the 
treatment of spider and varicose veins. 

Dr. Goldblatt, a board-certified general 
vascular surgeon, currently sees patients 
seeking help for the treatment of varicose 
and spider veins. 


Only in their mid-30s, both exit the com- 
pany rich men. Each earned more than $2.5 
million in total salary, bonuses and benefits 
between 2010 and 2012, according to SEC fil- 
ings. They also sold large blocks of stock last 
year—Volchek almost $2 million worth, La- 
sater about $1.2 million. They both still own 
shares worth millions more 

According to his blog, Lasater plans to 
“take this year to look around and explore the 
world.” On the agenda: reading 100 books a 
year, taking online courses and dabbling in 
a variety of causes and interests, including 
money in politics, art promotion and New 
Haven start-ups. 

Meanwhile, the company Lasater and Vol- 
chek started continues to face big challenges: 
legislation to curb its fees, continued campus 
backlash, an ongoing Consumer Financial 
Protection Bureau inquiry and possible fed- 
eral rule changes that could threaten its busi- 
ness model. 

Higher One is striving hard to diversify 
that business model. In a February earnings 
call, executives indicated that the firm is re- 
ducing its dependence on bank fees, a tacit 
concession to its critics. The company is also 





Visit one of our convenient locations in 
Norwich, Old Lyme and Colchester. 


endeavoring to build up payment and other 

services it offers schools and students. 
Whether all those efforts are enough to get 

Higher One riding high once again remains 
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to be seen. ie 
For more information, see page 166 


“After spending a large part of my undergraduate career “/ 
at Eastern researching global social issues, I believe we 

have a moral obligation to do something to combat these 
issues and make the world a better place.” 


McKenzie Hyde *13 
Graduate Student, London School of Economics 
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mill and then be surprised when it starts giv- 
ing you trouble. 

Aracata recommends shoppers go with 
brands like Precor, Vision Fitness and Lan- 
dice that sell equipment to commercial gyms 
because it’s built for durability. These compa- 
nies manufacture and monitor equipment in 
commercial settings before producing it for 
home use. The No. 1 thing for any piece of 
equipment is that it have quality mechanics 
that operate properly and don't break down 
unnecessarily. 

Most retailers have warranty plans to fix 
or replace failing equipment, and delivery 
deals so you don't have to worry about get- 
ting your new treadmill home by yourself. 

Home gym prices are completely depen- 
dent on what you're willing to spend. There 
are high- and low-end options for every- 
thing, from cardio equipment to flooring. 
The most expensive part of the process will 
certainly be the equipment you buy, and 
that's where youre going to get the bang for 
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THE PRIVATE BANK 


Regional support backed by 
institutional strength 


Investment and Fiduciary Services, Wealth Planning, Trust Real Estate Management, Private Banking, 
Credit and Mortgage Services. 


Wells Fargo Private Bank offers the dedicated attention of our regional team backed by 
the strength, innovation and resources of the larger Wells Fargo organization. We instill 
confidence in our clients by devising a strategy based on their unique needs while 

leveraging our national resources to extend the impact of their wealth, now and over time. 


To learn more about how your local Wells Fargo Private Bank office can help you, 
contact: 

Kimberly Wagner, Trust Asset Manager 

(203) 401-5717 kimberly.wagner@wellsfargo.com 

Wells Fargo Private Bank, Mezzanine Level, 205 Church Street 

New Haven, CT 06510 


Investment products and services are offered through Wells Fargo Advisors, LLC, 
Member SIPC, a registered broker-dealer and separate non-bank affiliate of 
Wells Fargo & Company. 


wellsfargoprivatebank.com 


Investment and Insurance Products: » NOTFDICInsured » NO Bank Guarantee >» MAY Lose Value 


Wells Fargo Private Bank provides financial services and products through Wells Fargo Bank, N.A. and its affiliates. Deposit and loan products offered 
through Wells Fargo Bank, N.A. Member FDIC. Insurance products are available through Insurance subsidiaries of Wells Fargo & Company and 


EQUAL HOUSING 


LENDER underwritten by non-affiliated Insurance Companies. Not available in all states. © 2014 Wells Fargo Bank, N.A. All rights reserved. NMLSR ID 399801 





EDWIN TAYLOR ANTIQUES 


BRANFORD TOWN CENTER 
650 MAIN STREET, BRANFORD, CT 06405 


A treasured shop of distinction within the New England antiques 
community offering an extensive collection of fine period antiques 
to discerning customers. 


203.208.2512 


www.edwintaylorantiques.com 
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Your donated 
bike rides 
again. 











When you donate to Goodwill, 
you are supporting life-changing 
programs and services that help 
people find jobs. 


www.DonateGoodwill.org 5 nodwill 


® 


Donate to Goodwill. The stuff good is made of. 


COMING IN AUGUST 


TOP 


ENTISTS 


_ Which Connecticut dentists 
é Jo other dentists recommend? 
e results of our exclusive poll. 


For more information, call 203-789-5219 or email advertising@connecticutmag.com 
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your buck—in results. So if you're tempted 
to cut back anywhere, the accessories may be 
the best place. That's not to say there aren't 
plenty of fun ones out there. There are. 


THE SPACE 

“Where you're going to put it is just as 
important as what you buy,” says Aracata. 
The ground floor or basement of the home 
is typically the best place for a gym because 
it eliminates the need to reinforce the floor 
if you intend to lift weights and fill the 
room with bulky equipment. It's also tucked 
away—out of sight and earshot. Aracata says 
that the most common workout times are in 
the morning or at night, so it can be a good 
idea to place your gym in a far corner of the 
home so as not to wake everyone when you 
want to get in your three-mile run before you 
head to the office. 

Rubber flooring is a must-have for any 
home gym to protect floors, absorb sweat 
and make for easy cleanup. High-end vari- 
eties, like some Thor Performance Flooring 
options, are treated for odor. While a whole 
wall of mirrors, as the Golics chose, isn't for 
everyone, a few large mirrors should be in- 
cluded to monitor body form when lifting 
weights. A cabinet system can hide equip- 
ment—resistance bands, kettlebells, exercise 
balls, etc.—when it’s not being used. 


Aracata says that the most 
common workout times 
are in the morning or at 
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A television and sound system are also 
good to include because entertainment can 
keep you motivated. Working out is some- 
thing you can do while you're watching the 
news or your favorite reality television show. 
Consider mounting the television on the wall 
to avoid losing crucial floor space. 

Finally, decorate your home gym the same 
way you would any other room in the house. 
Consider colors, lighting and art. The thing 
to ask yourself is: “Would you want to work 
out in it?” The gym should fit you—what you 
like and the kind of workouts you plan to do. 
When youre done, it should be a place you 
want to spend some time, not somewhere 
you have to force yourself to go. = 


Lose the Weight, Gain Your Health 





Weight loss. Improved health. 


A new sense of joy and well-being. 


These are just some of the benefits of weight Ready to weigh your options? 
loss surgery to achieve a happier, healthier lite. 


The team at Danbury Hospital's Center for Weight 
Loss Surgery understands how difficult weight 
loss can be. When nothing seems to work, it Register by calling 800 470 3071 or visit 
might be time to see If weight loss surgery Is danburyhospitalweightloss.com. 

right for you. With surgical outcomes ranked 
among the best in the nation, Danbury Hospital 
is a leading* center for weight loss surgery with 
a reputation for helping patients set realistic 


goals and prepare for long-term success. DANBURY HOSPITAL 
The Center for Weight Loss Surgery 


Join our nationally recognized surgeons at 
a tree “meet and greet” to learn more. 


¢ WESTERN CONNECTICUT HEALTH NETWORK 


Danbury Hospital Medical Arts Center 
*A1 Accredited Center, American College of Surgeons Bariatric Surgery Network 111 Osborne Street, Danbury, Connecticut 06810 


For more information, see page 166 





THE BEST OF THE BEST. 
OUR TOP PHYSICIANS. 





Today, there are more treatment options and more ways to stay healthy than ever before. As part 


of Yale New Haven Health, the physicians of Northeast Medical Group open up a whole new 


world of possibilities for your health, including access to one of the most comprehensive networks 


of health experts anywhere. More important, NEMG physicians are professionals you can trust 


for their skills and expertise. Which is why we congratulate 16 of them for being named among 


Connecticut Magazine’s Top Doctors in 2014. 


Vivian S. Argento, MD 
Geriatric Medicine 
Stratford 


Richard L. Danehower, MD 
Rheumatology 
Greenwich 


Mitchell H. Driesman, MD 
Cardiology 
Fairfield 


Lawrence I. Fisher, MD 
Cardiology 
Danbury 


Robert F. Fishman, MD 
Cardiology 
Fairfield 


Richard J. Garvey, MD 
Surgery: General 
Bridgeport 


Phyllis A. Holtzman, MD 
Pediatrics 
Gales Ferry 


Andrew S. Kenler, MD 
Surgery: General 
Trumbull 


M. Sung Lee, MD 
Oncology Hematology 
Greenwich 


Richard J. Mangi, MD 
Allergy Immunology 
Hamden 


Philip J. McWhorter, MD 
Surgery: General 
Greenwich 


Jay L. Meizlish, MD 
Cardiology 
Fairfield 


www.northeastmedicalgroup.org 


For more information, see page 166 


Brian D. Pollack, MD 
Cardiology 
Danbury 


Adam E. Schussheim, MD 
Cardiology 
Fairfield 


Beata A. Skudlarska, MD 
Geriatric Medicine 
Stratford 


Scott C. Thornton, MD 
Surgery: Colorectal 
Fairfield 


> (Mi NORTHEAST 


MEDICAL GROUP 


YALE NEW HAVEN HEALTH 
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In this section: 


64 The Heart of Care by Frik Ofgang 
As hospital medicine continues to evolve, so do the challenges for nurses 
as they strive to provide quality and tenderhearted care for all patients. 


71 High Marks: Top Docs 2014 


We asked doctors from across Connecticut: Io whom would you send a 
loved one in need of medical care? Here are the results in 31 medical 
Specialties. 










89 Physician Profiles 
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Compassion has always been a requirement for 
nurses. Today, with so many reaching elderly 


| status, it often involves the complex health 


—— issues of seniors. Above, Alison Lucibello gently 


reassures a patient at Yale-New Haven Hospital. 
Opposite, a post-surgery ‘first walk’ at Milford 
Hospital, with the careful assistance of staff. 
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By ERIK OFGANG 


Photos by KEY VAN BEHPOUR 





In medieval Europe, nuns and monks 
often served as primitive nurses, caring 
for the sick and injured in makeshift mon- 
astery hospitals. Florence Nightingale be- 
came a pioneering legend centuries later 
while tending to soldiers wounded in the 
Crimean War, and in 1860 she founded 
a nursing school at St. Thomas Hospital 
in London. While today’s highly trained, 
extremely specialized and knowledge- 
able nurses are a far cry from their trail- 
blazing predecessors, one constant trait 
they share is compassion. 


PON 


Milford Hospital’s Marie Parker 
(right) assists a doctor in a post- 
surgical review. Physicians rely 
on nurses to report any changes 
in a patient’s status. 


Today’s medical materials and 
equipment facilitate efficiency. 
Above, Alison Lucibello from Yale 
readies herself for a procedure 
that requires special protection. 
Lynda Miguel at Danbury Hospital 
tracks progress on a monitor. 


Below, nurses pay close atten- 
tion to the fluctuating science 
of a patient’s condition while 
nurturing confidence and trust. 
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cc urses have to be compassionate, 
says Peter Cordeau, chief nursing officer at Sharon 
Hospital. “They have to really want to be with peo- 
ple and care for people, that’s number one in nursing. There are 
people that are very book smart but do not have that complete 
compassion to deliver care at the bedside.” 

In a modern setting, hospital nurses need to effectively com- 
bine compassion with a variety of advanced skills, including 
management ability, medical knowledge and technical expertise. 

“Technology has truly changed the face of how nurses operate 
in today’s world,’ Cordeau says. Medication is now only admin- 
istered after barcodes have been scanned, and hospital records 
are kept digitally. This digitization of hospital data provides in- 
creased patient safety and the ability to track the performances 
of nurses and other hospital staff. Patients can even compare 
hospital performance statistics on websites like medicare.gov/ 
hospitalcompare. 

In addition to a need for more technical expertise, the nursing 
field has seen increasing demand for advanced practice regis- 
tered nurses. 

“There's a big focus on continuing to grow and develop in your 
professional role as a nurse, says Beverly Lyon, chief nursing 
officer and vice president of nursing administration at Milford 
Hospital. “You see a lot of nurses looking to continue to advance 
their careers and were seeing more advanced practice nurses.” 

Patricia Fitzsimons, senior vice president of patient services 
and chief nursing officer at Yale-New Haven Hospital, also says 
Yale has increased the number of advanced practice nurses it em- 
ploys. “In this institution we have about 400 advanced practice 
nurses. Some are nurse anesthetists, some are midwives, some 
work in the clinic as nurse practitioners,’ she says. “They have a 
greater scope than the registered nurse. They can prescribe, and 
they can diagnose and manage the plan of care in a different way.’ 

In keeping with a larger trend in medicine, nurses have been 
divided into a sometimes dizzying array of specialties and sub- 
specialties. “Caring for cancer patients is a specialty and caring 
for adults is a specialty, and caring for adults with cancer is a 
specialty, says Fitzsimons. 

Specialization helps achieve more positive patient results, says 
Karen Buck, assistant chief nursing officer and patient care servic- 
es director at Lawrence Memorial Hospital in New London. “Evi- 
dence has demonstrated that positive outcomes are more consis- 
tent and higher when nurses with a Bachelor of Science in Nursing 
or higher degree are involved with direct patient care,’ Buck says. 

The growing specialization in the nursing field also can in- 
crease a hospital’s ability to provide care. Nurse anesthetists are 
able to administer anesthesia to patients, although they gener- 
ally work with less acute patients undergoing procedures like 
foot surgery. “They extend the ability of the institution to deliver 
anesthesia, Fitzsimons says. 

Transitioning patients from an acute-care hospital setting 
back into their home has increasingly become a focus for many 
nurses. “There's only about a three-day stay now for a hip re- 
placement or a knee replacement,’ says Lyon, of Milford Hospi- 
tal. “So we're really trying to equip patients and their families to 
manage once they leave the hospital, really preparing them for 
home, with a lot of focus on home planning.” 


In a modern 
setting, hospital 
nurses need 

to effectively 
combine 
compassion 
with a variety 
of advanced 
skills, including 
management 
ability, medical 
knowledge 

and technical 
expertise. 
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In todays 
hospitals, nurses 
also need to be 
efficiency experts. 





| 68 APRIL 2014 connecticutmag.com 


yon expects that with the nation's 

aging population, there will be a growing need for 

nurses who specialize in working with elderly patients. 
“T believe that we're going to see more and more of the advanced 
practice geriatric nurses helping to transition our patients back 
into the community,’ she says. 

Moreen Donahue, senior vice president of patient care ser- 
vices and chief nursing officer at Western Connecticut Health 
Network, which includes Danbury Hospital and New Milford 
Hospital, agrees the role of nurses outside the hospital continues 
to expand. “Nurses are becoming part of the continuum of care, 
meaning that more health care services are moving from the in- 
patient to the outpatient setting,’ she says. 

In today’s hospitals, nurses also need to be efficiency experts. 

“While the essential component of the role of the nurse—name- 
ly the provision of safe, high-quality care—remains relevant today, 
the financial and economic pressures require that nurses practice 
in the most efficient manner possible,’ Donahue says. “Nurse spe- 
cialists need to have highly developed critical thinking and priori- 
tization skills. For example, emergency room nurses need to con- 
stantly reprioritize their work based on patient volume, acuity or 
both. Nurses in the emergency department are time-management 
experts. No day is typical; sometimes there are multiple trauma 
patients needing attention and the ED nurses are experts at mov- 
ing appropriate resources to meet the patient's needs.” 

In the early 2000s there was talk of nursing shortages, but 
more nurses have since entered the field. 

“There are a number of factors that have helped,’ Donahue says. 
“More universities opened schools of nursing, and other schools 
expanded their nursing programs. For example, many universities 
now offer ‘nursing as a second degree’ programs for people who 
have bachelor degrees in another discipline. Also, nurses are choos- 
ing to remain in the work force past the usual age of retirement.’ 

Nursing demographics also have shifted; the traditionally 
female-dominated profession is drawing more and more men. 
“In recent years, the number of male nurses has doubled from 
approximately 5 percent to 10 percent, especially in critical care 
areas, Donahue says. 

Cordeau, from Sharon Hospital, has been a nurse for more 
than two decades. He says while there were always other male 
nurses, there is no longer a stigma about men who choose the 
profession. “I think the male nurse vs. female nurse thing is a 
thing of the past,” he says. 

Nurses manage each patient's overall care and often have much 
more interaction with patients and their family members than 
any other hospital staff member. As a result, despite advances in 
the field, a prime component of nursing has remained unchanged 
throughout history. No matter their specialty, nurses must be able 
to quickly form a connection with those in their care. 

“Nurses must connect on a very deep level within minutes 
of meeting their patient,’ says Buck, from Lawrence Memori- 
al Hospital. “Patients are faced with trusting their lives with a 
stranger. It is not always an easy give on the patients’ side. Our 
patients are here in very stressful situations. Nurses’ primary fo- 
cus is to do what is needed to return that patient to their level of 
wellness, and developing a trusting relationship is an important 
component of that.’ = 
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Alison Lucibello (top) knows that warm relationships are key to gaining patient 
understanding and cooperation. Below, a nurse’s focus includes closely 
monitoring changes measured with medical instruments. Lynda Miguel (left) 
at Danbury Hospital analyzes the digital results of a procedure. Opposite, 


cheerfully setting about the day’s rounds at Yale; (below) verifying patient 
information. 
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TOP DOCS 2014 + THE LIST 





HIGH MARKS 


Our annual survey of top doctors in Connecticut features more than 
800 peer-recommended physicians in 31 areas of specialty. 





72 Allergy & Immunology 75 Neurology 82 Radiology 
72 Anesthesiology 75 Neurosurgery 82 Rheumatology 
72 Cardiology 76 Obstetrics & Gynecology 84 Surgery: Bariatric 
72 Dermatology 76 Oncology & Hematology 84 Surgery: Colorectal 
73 Endocrinology 78 Ophthalmology 84 Surgery: General 
73 Family Medicine 78 Otolaryngology 85 Surgery: Orthopedic 
74 Gastroenterology 78 Pediatrics 86 Surgery: Plastic 
74 Geriatric Medicine 80 Physical Medicine & Reconstructive 
74 Infectious Diseases 80 Podiatry 87 Surgery: Thoracic 
74 Internal Medicine 82 Psychiatry 87 Urology 
75 Nephrology 82 Pulmonary Medicine 

ABER. 


J 


T R AV FE L FE R Connecticut Magazine is once again proud to partner with the Travelers Championship 
in sponsoring a top-tier reception for Top Doctors at the Travelers Championship 


CHAMPIONSHIP sune 16-22 at TPC River Highlands. 
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+ ALLERGY & IMMUNOLOGY 


Aimee Altschul-Latzman 
140 Sherman St., Fairfield © (203) 955-1461 


Kenneth S. Backman 
55 Walls Dr., Fairfield © (203) 259-7070 


Robert M. Bedard 
836 Farmington Ave., West Hartford ¢ (860) 232-9911 


Denis A. Bouboulis 
125 Strawberry Hill Ave., Stamford © (203) 323-7744 


Leonard Cohen 
928 Farmington Ave., West Hartford © (860) 233-6293 


David H. Dreyfus 
1389 West Main St., Waterbury @ (203) 755-7080 


Jeffrey M. Factor 
836 Farmington Ave., West Hartford ¢ (860) 232-9911 


Fred S. Kantor 
800 Howard Ave., New Haven e (203) 785-4143 


Michael L. Krall 
19 Woodland St., Hartford © (860) 246-7273 


Paul S. Lindner 
22 Fifth St., Stamford @ (203) 978-0072 


Mark D. Litchman 
2 % Dearfield Dr., Greenwich ¢ (203) 869-2080 


Richard J. Mangi 
9 Washington Ave., Hamden @ (203) 281-6811 


Agnes Matczuk 
2% Deerfield Dr., Greenwich © (203) 869-2080 


Louis M. Mendelson 
836 Farmington Ave., West Hartford ¢ (860) 232-9911 


Jeffrey S. Miller 
538 Litchfield St., Torrington © (860) 496-1790 


Sonnel J. Patrick 
475 Chase Pkwy., Waterbury @ (203) 755-8715 


Christopher Randolph 
1389 West Main St., Waterbury @ (203) 755-7080 


Melvyn Ranish 
475 Chase Pkwy., Waterbury @ (203) 755-8715 


James P. Rosen 
836 Farmington Ave., West Hartford ¢ (860) 232-9911 


Joseph F. Sproviero 
148 East Ave., Norwalk @ (203) 838-4034 


Prasad Srinivasan 
300 Hebron Ave., Glastonbury © (860) 659-8904 


+ ANESTHESIOLOGY 


Rahul S. Anand 

52 Beach Rd., Fairfield © (203) 319-9355 
Earl Bueno 

64 Robbins St., Waterbury © (203) 573-6124 
Raymond L. Clement 

64 Robbins St., Waterbury © (203) 573-6124 
Adam D. Goldstein 

326 Washington St., Norwich ¢ (860) 823-6395 
Lawrence P. Kirschenbaum 

75 Kings Hwy. Cutoff, Fairfield ¢ (203) 337-2600 


Jonathan A. Kost 
65 Memorial Rd., West Hartford © (860) 696-2840 
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David C. Levi 
67 Sand Pit Rd., Danbury (203) 743-7246 


Steven C. Levin 
150 Sargent Dr., New Haven @ (203) 624-4208 


Michael S. Loiacono 
100 Grand St., New Britain ¢ (860) 224-5266 


Emmy Lu 
90 Morgan St., Stamford © (203) 325-4087 


Bhavesh R. Patel 
1625 Straits Tpke., Middlebury © (203) 598-7246 


Paul A. Pudimat 
326 Washington St., Norwich ¢ (860) 823-6395 


Lloyd R. Saberski 
150 Sargent Dr., New Haven @ (203) 624-4208 


John M. Satterfield 
100 Grand St., New Britain @ (860) 224-5011 


Raymond C. Squier 
114 Woodland St., Hartford ¢ (860) 714-5861 


Amir Tulchinsky 
80 Seymour St., Hartford © (860) 545-2117 


+ CARDIOLOGY 


Charles B. Augenbraun 
40 Cross St., Norwalk © (203) 845-2160 


Henry S. Cabin 
11 Harrison Ave., Branford © (203) 483-8300 


James E. Dougherty 
85 Seymour St., Hartford © (860) 522-0604 


Mitchell H. Driesman 
1305 Post Rd., Fairfield @ (203) 292-2000 


Lawrence I. Fisher 
25 Germantown Ave., Danbury @ (203) 794-0090 


Robert F. Fishman 
1305 Post Rd., Fairfield © (203) 292-2000 


Jon C. Gaudio 
492 Montauk Ave., New London e (860) 443-0282 


Jeffrey A. Green 
80 Mill River St., Stamford ¢ (203) 348-7410 


Steven S. Jacoby 
2 Devine St., North Haven e (203) 789-2272 


Bruce T. Liang 
263 Farmington Ave., Farmington ¢ (860) 679-3343 


David J. Lomnitz 
40 Cross St., Suite 200, Norwalk ¢ (203) 845-2160 


David P. Lorenz 
A0 Cross St., Suite 200, Norwalk ¢ (203) 845-2160 


Jay L. Meizlish 
1305 Post Rd., Fairfield © (203) 292-2000 


Joseph P. Morley 
1075 Chase Pkwy., Waterbury © (203) 575-1992 


Sandip K. Mukherjee 
325 Boston Post Rd., Orange © (203) 891-2140 


Thomas J. Nero 
1177 Summer St., Stamford © (203) 353-1133 


Brian D. Pollack 
25 Germantown Rd., Danbury e (203) 794-0090 


Mark L. Ruggiero 
1075 Chase Pkwy., Waterbury © (203) 575-1992 


Adam E. Schussheim 
1305 Post Rd., Fairfield ¢ (203) 292-2000 


Jeffrey H. Walden 
2928 Main St., Glastonbury © (860) 522-0604 


Carrie A. Wolfberg 
1215 New Litchfield St., Torrington ¢ (860) 489-1132 


+ DERMATOLOGY 


Jeffrey N. Alter 
1078 W. Main St., Waterbury (203) 757-1585 


Richard J. Antaya 
2 Church St. S., New Haven @ (203) 789-1249 


Sharon H. Barrett 
8 E. Main St., Clinton ¢ (860) 669-6156 


Mary Ann Bentz 
425 Montauk Ave., New London e (860) 442-1346 


Paula M. Bevilacqua 
677 S. Main St., Cheshire © (203) 250-7577 


Jean L. Bolognia 
2 Church St. S., New Haven @ (203) 789-1249 


Irwin M. Braverman 
2 Church St. S., New Haven @ (203) 789-1249 


Carolyn Carroll 
8 E. Main St., Clinton © (860) 669-6156 


Frank M. Castiglione 
1844 Whitney Ave., Hamden @ (203) 281-5445 


Mary W. Chang 
65 Memorial Rd., West Hartford © (860) 523-1087 


Timothy K. Chartier 
499 Farmington Ave., Farmington ¢ (860) 676-1900 


Jennifer Nam Choi 
2 Church St. S., New Haven @ (203) 789-1249 


Richard C. Connors 
1 Perry Ridge Rd., Greenwich © (203) 622-0808 


Daniella Duke 
55 Willow St., Mystic ¢ (860) 245-0000 


Israel Dvoretzky 
22 Westfield Ave., Ansonia @ (203) 735-6401 


John W. Edelglass 
1 Bradley Rd., Woodbridge @ (203) 389-1185 


Richard L. Edelson 
2 Church St. S., New Haven @ (203) 789-1249 


Grace S. Liang Federman 
25 Tamarack Ave., Danbury @ (203) 797-8990 


Barry S. Goldberg 
25 Tamarack Ave., Danbury @ (203) 797-8990 


Jane M. Grant-Kels 
263 Farmington Ave., Farmington ¢ (860) 679-4891 


Robert D. Greenberg 
357 Hartford Tpke., Vernon © (860) 875-9441 


Donald R. Greene 
5 S. Main St., Branford © (203) 481-3419 


Peter W. Heald 
73 Sand Pit Rd., Danbury @ (203) 792-4151 


Ronald S. Jurzyk 
464 Wolcott Rd., Wolcott ¢ (203) 879-6171 
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Steven A. Kolenik 
761 Main Ave., Norwalk @ (203) 810-4151 


Lisa C. Kugelman 
65 Memorial Rd., West Hartford ¢ (860) 523-1087 


Gary L. Last 
580 Cottage Grove Rd., Bloomfield © (860) 242-8644 


David J. Leffell 
40 Temple St., New Haven @ (203) 785-3466 


Seth P. Lerner 

160 Hawley La., Trumbull © (203) 377-0639 
Virginia Maher-Wiese 

20 Saybrook Ave., Essex @ (860) 767-9998 


Kenneth J. Maiocco 
4639 Main St., Bridgeport @ (203) 374-5546 


Ellen A. Markstein 
8 E. Main St., Clinton © (860) 669-6156 


Jason C. McBean 
1305 Post Rd., Fairfield © (203) 259-7709 


Ellen B. Milstone 
2416 Whitney Ave., Hamden @ (203) 288-1142 


Jeremy E. Moss 
4639 Main St., Bridgeport ¢ (203) 374-5546 


Ellen S. Naidorf 
22 Long Ridge Rd., Stamford @ (203) 964-1103 


Robert B. Nathanson 
61 S. Main St., West Hartford © (860) 561-1350 


Michael P. Noonan 
160 Hawley La., Trumbull ¢ (203) 377-0639 


Mark I. Oestreicher 
160 Hawley La., Trumbull ¢ (203) 377-0639 


Robert J. Patrignelli 
17 Church Hill Rd., Trumbull © (203) 261-0800 


Jennifer W. Pennoyer 
701 Cottage Grove Rd., Bloomfield © (860) 243-3002 


Debra L. Pruzan-Clain 
1290 Summer St., Stamford @ (203) 325-3576 


Kalman L. Watsky 
330 Orchard St., New Haven © (203) 789-4045 


Eric R. Wolf 
495 Route 184, Groton @ (860) 449-9090 


Elliott C. Zweig 
41 N. Main St., West Hartford © (860) 561-0580 
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+ ENDOCRINOLOGY 


Mary E. Arden-Cordone 
1275 Summer St., Stamford @ (203) 359-2444 


Danielle P. Benaviv-Meskin 

112 Quarry Rd., Trumbull © (203) 371-7048 
Egils K. Bogdanovics 

780 Litchfield St., Torrington © (860) 496-2198 
Thomas C. Gniadek 

1389 W. Main St., Waterbury @ (203) 755-7711 
Philip A. Goldberg 

200 Orchard St., New Haven @ (203) 776-4444 
Elizabeth H. Holt 

S. Frontage Rd. & Park St., New Haven @ (203) 200-3636 
Silvio E. Inzucchi 

S. Frontage Rd. & Park St., New Haven @ (203) 200-3636 
Paul T. Labinson 

100 Retreat Ave., Hartford @ (860) 547-1278 
R. Preston Lamberton 

50 Faire Harbour Pl., New London @ (860) 444-4737 
M. Nathan Lassman 

1000 Asylum Ave., Hartford ¢ (860) 247-2137 
Carl Malchoff 

263 Farmington Ave., Farmington @ (860) 679-3245 
Adam B. Mayerson 

200 Orchard St., New Haven @ (203) 776-4444 
Joel M. Miller 

6 Northwestern Dr., Bloomfield © (860) 242-6633 
Bismruta Misra 

1351 Washington Blvd., Stamford © (203) 276-7286 
Robert M. Oberstein 

100 Retreat Ave., Hartford @ (860) 547-1278 
Antonio Pantaleo 

1275 Summer St., Stamford © (203) 359-2444 
Glenn M. Rich 

15 Corporate Dr., Trumbull ¢ (203) 459-5100 
Noel |. Robin 

30 Shelburne Rd., Stamford @ (203) 325-7485 
Robert R. Savino 

25 Germantown Rd., Danbury @ (203) 794-5620 
Debra H. Schussheim 

761 Main Ave., Norwalk ¢ (203) 838-4000 
Glenn M. Siegel 

761 Main Ave., Norwalk ¢ (203) 838-4000 
Pamela Taxel 

263 Farmington Ave., Farmington @ (860) 679-7692 


Linda S. Werner 
3180 Main St., Bridgeport © (203) 372-7200 


Kai H. Yang 
200 Orchard St., New Haven e (203) 776-4444 


+ FAMILY MEDICINE 


Rodrigo Acosta 
32 Strawberry Hill Ct., Stamford ¢ (203) 977-2566 


James K. Ahern 
77 Danbury Rd., Ridgefield ¢ (203) 431-6342 


Brenda Applegate 
91 Voluntown Rd., Pawcatuck @ (860) 599-5477 


Timothy Bookas 
761 Main Ave., Norwalk © (203) 838-4000 


Timothy J. Buckley 
415 Killingworth Rd., Higganum e (860) 345-8535 


Domenic W. Casablanca 
4 Corporate Dr., Shelton @ (203) 225-0375 


Thomas V. Cigno 
77 Danbury Rd., Ridgefield ¢ (203) 431-6342 


Michael Connolly 
2900 Main St., Stratford ¢ (203) 378-3080 


Robert A. Cushman 
99 Woodland St., Hartford ¢ (860) 714-4212 


Drew J. Edwards 
115 Waterbury Rd., Prospect ¢ (203) 758-5660 


David R. Howlett 
13 Church Rd., East Granby © (860) 653-4526 


Steven Johnson 
4 Shaws Cove, New London e (860) 443-3778 


Michael J. Kalinowski 
415 Killingworth Rd., Higganum @ (860) 345-8535 


Angelo Mallozzi 
32 Strawberry Hill Ct., Stamford © (203) 977-2566 


Daniel B. Novak 
400 Saybrook Rd., Middletown © (860) 346-7738 


Eugene Orientale Jr. 
99 Woodland St., Hartford © (860) 714-4212 


Bradley L. Rosenberg 
333 Kennedy Dr., Torrington ¢ (860) 496-4043 


John Svogun 
194 South Ave., New Canaan e (203) 966-8079 


Otto G. Weis 
595 Main St., Portland ¢ (860) 342-7100 





+ HOW THE DOCTORS WERE CHOSEN We sent more than 5,000 questionnaires to Connecticut doctors, asking them to recommend a doctor (other 
than themselves) to whom they would send a loved one for expert medical care. In this year’s survey, the focus was on eight specialties: allergy 
and immunology, cardiology, endocrinology, family medicine, geriatric medicine, internal medicine, orthopedics and podiatry. The top vote-getters 
in those categories made the Top Docs listings, along with all those doctors in other specialties who finished at the top of our surveys from the 
years 2011-2013. We've done our best to update all the doctors’ information along the way. 

The result is 834 doctors in 31 specialties, in all the result of more than 15,000 questionnaires sent out over a four-year period. With such a 
wide array of specialties covered, this issue of Connecticut Magazine makes a very good place to begin your search for medical help. 

As always, it needs to be said that every physician who makes the list is a good one, or at least a recommended one, but not every good physi- 
cian in the state necessarily makes the list. Because of that, we suggest you use this list as a reference, not the final word. You must ultimately 
do your own due diligence and decide which doctor Is right for you or your loved one. 
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+ GASTROENTEROLOGY 


Michael C. Bennick 
AQ Temple St., New Haven e (203) 777-0304 


Myron H. Brand 
40 Temple St., New Haven e (203) 777-0304 


Joseph A. Cappa 
300 Western Blvd., Glastonbury @ (860) 657-1920 


Robert M. Dettmer 
32 Strawberry Hill Ct., Stamford © (203) 348-5355 


John W. Dobbins 
40 Temple St., New Haven e (203) 777-0304 


Joseph J. Fiorito 
111 Osborne St., Danbury ¢ (203) 739-7038 


John Frese 
234 Bank St., New London e (860) 442-0290 


Peter W. Gardner 
778 Long Ridge Rd., Stamford © (203) 967-2100 


Joel J. Garsten 
60 Westwood Ave., Waterbury @ (203) 574-3007 


Jeffrey S. Gelwan 
300 Western Blvd., Glastonbury © (860) 657-1920 


Alan J. Greenwald 
268 Montauk Ave., New London e (860) 442-8553 


Edward T. Grossman 
2660 Main St., Bridgeport ¢ (203) 333-3328 


William B. Hale 
30 Stevens St., Norwalk @ (203) 852-2278 


Jeffrey S. Hyams 
282 Washington St., Hartford © (860) 545-9560 


Sarah A. Kahn 
32 Strawberry Hill Ct., Stamford © (203) 348-5355 


Wang C. Lam 
888 White Plains Rd., Trumbull @ (203) 459-4451 


Robert |. Leventhal 
1312 West Main St., Waterbury @ (203) 756-6422 


Edwin G. Levine 
888 White Plains Rd., Trumbull @ (203) 459-4451 


Theodore Loewenthal 
85 Seymour St., Hartford © (860) 246-2571 


Paolo Mapelli 
1312 West Main St., Waterbury @ (203) 575-0112 


Albert R. Marano 
60 Westwood Ave., Waterbury @ (203) 574-3007 


Kenneth R. Mauer 
425 Post Rd., Fairfield ¢ (203) 292-9000 


Dennis M. Meighan 
30 Stevens St., Norwalk @ (203) 852-2278 


Jeffry L. Nestler 
85 Seymour St., Hartford © (860) 246-2571 


James W. O’Brien 
353 Main St., Manchester © (860) 649-3477 


Stanislaus Opalacz 
410 Saybrook Rd., Middletown e (860) 347-4620 


George S. Ouellette 
234 Bank St., New London e (860) 442-0290 


Carol A. Petruff 
44 Dale Rd., Avon @ (860) 674-8830 
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John Polio 
1000 Asylum Ave., Hartford ¢ (860) 522-1171 


You Sung Sang 
79 Wawecus St., Norwich © (860) 886-2655 


Julie E. Spivack 
425 Post Rd., Fairfield ¢ (203) 292-9000 


Richard |. Stone 
580 Cottage Grove Rd., Bloomfield ¢ (860) 242-5580 


Mark B. Taylor 
2200 Whitney Ave., Hamden @ (203) 281-4463 


Brian M. Van Linda 
44 Dale Rd., Avon © (860) 674-8830 


Stuart Waldstreicher 
778 Long Ridge Rd., Stamford © (203) 967-2100 


Strick J. Woods 
2660 Main St., Bridgeport ¢ (203) 333-3328 


Ronald A. Zlotoff 
140 Grandview Ave., Waterbury @ (203) 755-4515 


Felice R. Zwas 
500 West Putnam Ave., Greenwich e (203) 863-2900 


+ GERIATRIC MEDICINE 


Vivian Argento 
95 Armory Rd., Stratford © (203) 384-3388 


Patrick P. Coll 
263 Farmington Ave., Farmington e (860) 679-4548 


Leo M. Cooney Jr. 
874 Howard Ave., New Haven e (203) 688-2204 


Robert S. Dicks 
40 Loeffler Rd., Bloomfield © (860) 380-5150 


Pamela B. Hoffman 
2800 Main St., Bridgeport © (203) 576-5710 


Herbert J. Keating Ill 
6 Northwestern Dr., Bloomfield @ (860) 242-6297 


Anne M. Kenny 
263 Farmington Ave., Farmington ¢ (860) 679-8400 


Lionel S.H. Lim 
67 Maple Ave., Derby © (203) 732-7328 


Casey K. Ott 
22 Old Waterbury Rd., Southbury @ (203) 262-4200 


Andrea Schaffner 
147 Westbrook Rd., Essex @ (860) 767-8265 


Myra L. Skluth 
87 East Ave., Norwalk © (203) 866-4455 


Beata A. Skudlarska 
95 Armory Rd., Stratford © (203) 384-3388 


Mary E. Tinetti 
874 Howard Ave., New Haven e (203) 688-6361 


+ INFECTIOUS DISEASES 


Kenneth Abriola 
300 Hebron Ave., Glastonbury @ (860) 657-0764 


Steven I. Aronin 
140 Grandview Ave., Waterbury @ (203) 574-4187 


Kevin Dieckhaus 
263 Farmington Ave., Farmington @ (860) 679-7692 


Joseph J. Gadbaw 
365 Montauk Ave., New London e (860) 444-3735 


Marjorie P. Golden 
1450 Chapel St., New Haven e (203) 785-4140 


Randolph Goodwin 
80 S. Main St., Middletown (860) 344-6878 


Michael T. Lawlor 
100 Retreat Ave., Hartford ¢ (860) 246-2351 


Robert W. Lyons 
114 Woodland St., Hartford ¢ (860) 714-4903 


Gavin X. McLeod 
166 W. Broad St., Stamford ¢ (203) 353-1427 


Goran Miljkovic 
2890 Main St., Stratford ¢ (203) 383-4466 


Paul Nee 
27 Hospital Ave., Danbury @ (203) 739-7413 


Michael Parry 
166 W. Broad St., Stamford ¢ (203) 353-1427 


Jo-Anne Passalacqua 
2150 Black Rock Tpke., Fairfield © (203) 384-0451 


Paolo A. Pino 
40 Cross St., Norwalk © (203) 845-4823 


Vincent Quagliarello 
800 Howard Ave., New Haven @ (203) 785-7571 


Richard Quintiliani 
100 Retreat Ave., Hartford ¢ (860) 246-2351 


Michael Rajkumar 
130 New London Tpke., Norwich © (860) 886-8545 


Jack W. Ross 
80 Seymour St., Hartford © (860) 545-2878 


James R. Sabetta 
5 Perryridge Rd., Greenwich ¢ (203) 863-3270 


Zane Saul 
2890 Main St., Stratford ¢ (203) 383-4466 


Gary S. Schleiter 
27 Hospital Ave., Danbury @ (203) 739-7413 


Michael F. Simms 
56 Franklin St., Waterbury @ (203) 709-6402 


Cheryl A. Smith 
114 Woodland St., Hartford ¢ (860) 714-4903 


Jonathan H. Tress 
100 Retreat Ave., Hartford @ (860) 548-9293 


Arthur D. Yee 
40 Cross St., Norwalk © (203) 845-4823 


+ INTERNAL MEDICINE 


Robert A. Althaum 
162 Kings Highway N., Westport @ (203) 226-0731 


James J. Bivona 
1275 Summer St., Stamford © (203) 325-2667 


Stephen E. Bryant 
52 Peck Rd., Torrington © (860) 489-6899 


Jay V. D’Orso 
21 South St., Ridgefield © (203) 438-6541 


David J. DeLucia 
134 Grandview Ave., Waterbury © (203) 756-7788 
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Jill G. Denowitz 
162 Kings Highway N., Westport © (203) 226-0731 


Robert D. Dresdner 
162 Kings Highway N., Westport © (203) 226-0731 


Peter J. Ellis 
800 Howard Ave., New Haven e (203) 785-7411 


Matthew S. Ellman 
800 Howard Ave., New Haven e (203) 785-7411 


Serle M. Epstein 
6 Woodland Rd., Madison e (203) 245-7959 


Steven A. Fisher 
15 Corporate Dr., Trumbull ¢ (203) 459-5100 


Carol-Ann V. Galban 
77 Danbury Rd., Ridgefield © (203) 431-6342 


Stuart S. Genser 
631 South Quaker La., West Hartford © (860) 233-5133 


Mahesh N. Kabadi 
12 Case St., Norwich ¢ (860) 889-8950 


Georgia A. Kelley 
100 Broadway, North Haven © (203) 234-1896 


Sherry L. Kroll 
320 Pomfret St., Putnam © (860) 928-6541 


Peter G. Levinson 
1625 Straits Tpke., Middlebury © (203) 758-8107 


Ted E. Listokin 
1450 Washington Blvd., Stamford © (203) 327-9321 


Katherine C. McKenzie 
800 Howard Ave., New Haven @ (203) 785-4711 


Denis J. Miller 
500 E. Main St., Branford ¢ (203) 481-5665 


John D. Papandrea 
41 N. Main St., West Hartford © (860) 313-0448 


David J. Pizzuto 
1211 West Main St., Waterbury © (203) 756-6148 


Hector R. Pun 
134 Grandview Ave., Waterbury © (203) 756-7788 


Joseph L. Quaranta 
960 Main St., Branford ¢ (203) 488-6358 


Remi M. Rosenberg 
5 High Ridge Park, Stamford @ (203) 276-4644 


James Sarfeh 
422 Highland Ave., Cheshire © (203) 272-7251 


Jack A. Schmetterling 
336 N. Main St., West Hartford ¢ (860) 232-4891 


Craig D. Serin 
10 Mott Ave., Norwalk ¢ (203) 866-4455 


Frederick B. Slogoff 
5 High Ridge Park, Stamford @ (203) 968-9500 


Frank Spano 
15 Corporate Dr., Trumbull ¢ (203) 459-5100 


Maura L. Sparks 
761 Main Ave., Norwalk @ (203) 838-4000 


Peter C. Tortora 
1300 Post Rd., Fairfield © (203) 255-8827 


Joseph Tortorello 
112 Quarry Rd., Trumbull ¢ (203) 374-6162 
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Michael C. Trager 
385 Main St. S., Southbury ¢ (203) 264-3319 


Neil Wasserman 
300 Kensington Ave., New Britain © (860) 832-8150 


Robert L. Wenick 
2 Elizabeth St., Bethel ¢ (203) 791-2221 


+ NEPHROLOGY 


Nancy Adams 
263 Farmington Ave., Farmington @ (860) 535-6232 


Eric Brown 
30 Commerce Rd., Stamford @ (203) 324-7666 


Hugh Carey 
136 Sherman Ave., New Haven @ (203) 787-0117 


Eleas J. Chafouleas 
281 Hartford Tpke., Vernon © (860) 872-8563 


Brenda Chan 
30 Commerce Rd., Stamford © (203) 324-7666 


Marc A. Ciampi 
140 Grandview Ave., Waterbury @ (203) 597-9733 


John D’Avella 
85 Seymour St., Hartford © (860) 241-0700 


Maria Everhart-Caye 
85 Seymour St., Hartford © (860) 241-0700 


Irwin Feintzeig 
900 Madison Ave., Bridgeport © (203) 335-0195 


Richard Gervasi 
40 Cross St., Norwalk © (203) 845-4834 


Joni Hansson 
136 Sherman Ave., New Haven @ (203) 787-0117 


William Hines 
30 Commerce Rd., Stamford © (203) 324-7666 


William Hunt 
900 Madison Ave., Bridgeport © (203) 335-0195 


Jeffrey Laut 
85 Seymour St., Hartford © (860) 241-0700 


Paul Nussbaum 
130 Division St., Derby @ (203) 732-7546 


Paul Pronovost 
140 Grandview Ave., Waterbury @ (203) 597-9733 


Kory Tray 
85 Seymour St., Hartford @ (860) 241-0700 


Paul Wiener 
40 Cross St., Norwalk © (203) 845-4833 


+ NEUROLOGY 


Philip M. Barasch 

2590 Main St., Stratford ¢ (203) 377-5988 
Gary H. Belt 

580 Cottage Grove Rd., Bloomfield © (860) 243-9709 
Lawrence S. Bluth 

85 Seymour St., Hartford © (860) 522-4429 
Stephen R. Conway 

85 Seymour St., Hartford © (860) 522-4429 
Jeffrey Gross 

75 Kings Hwy. Cutoff, Fairfield ¢ (203) 333-1133 


M. Joshua Hasbani 
136 Sherman Ave., New Haven e@ (203) 562-8071 


Moshe Hasbani 
136 Sherman Ave., New Haven @ (203) 562-8071 


Kenneth A. Kaplove 
1579 Straits Tpke., Middlebury ¢ (203) 758-8995 


Amy Knorr 
637 West Ave., Norwalk @ (203) 853-5000 


Susan R. Levy 
5 Durham Rd., Guilford ¢ (203) 453-2181 


Jan H. Mashman 
69 Sand Pit Rd., Danbury © (203) 748-2551 


Peter McAllister 
75 Kings Hwy. Cutoff, Fairfield © (203) 333-1133 


Daniel E. Moalli 
350 Montauk Ave., New London e (860) 443-1891 


Margaret E. O’Donoghue 
80 S. Main St., Middletown @ (860) 358-5970 


Anis Racy 
1 Towne Park Plaza, Norwich © (860) 886-1433 


Keshav R. Rao 
1000 Asylum Ave., Hartford @ (860) 522-3711 


Louise D. Resor 
166 West Broad St., Stamford ¢ (203) 978-0283 


Alice H. Rusk 
25 Valley Dr., Greenwich © (203) 869-6446 


Joseph L. Schindler 
800 Howard Ave., New Haven @ (203) 737-1057 


Kanaga Sena 
226 Mill Hill Rd., Bridgeport © (203) 384-3495 


Isaac E. Silverman 
85 Seymour St., Hartford © (860) 522-4429 


Daryl R. Story 
637 West Ave., Norwalk @ (203) 853-5000 


John P. Tauro 
1 Towne Park PI., Norwich © (860) 886-1433 


Francine M. Testa 
5 Durham Rd., Guilford ¢ (203) 453-2181 


Peter B. Wade 
1000 Asylum Ave., Hartford @ (860) 522-3711 


Norman S. Werdiger 
2 Church St. S., New Haven @ (203) 624-7893 


Evangelos D. Xistris 
166 W. Broad St., Stamford @ (203) 276-4464 


+ NEUROSURGERY 


Paul J. Apostolides 
6 Greenwich Office Park, Greenwich (203) 869-1145 


Ramon A. Batson 
148 East Ave., Norwalk @ (203) 853-0003 


Gary M. Bloomgarden 
330 Orchard St., New Haven e (203) 781-3400 


Stephen Calderon 
1000 Asylum Ave., Hartford @ (860) 522-7121 


Mark H. Camel 
6 Greenwich Office Park, Greenwich (203) 869-1145 


Bruce S. Chozick 
1000 Asylum Ave., Hartford @ (860) 522-7121 


Phillip S. Dickey 
60 Temple St., New Haven e (203) 772-4001 
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Patrick Doherty 
50 Faire Harbour Pl., New London e (860) 442-0564 


Charles C. Duncan 
1 Park St., New Haven @ (203) 785-2809 


Isaac Goodrich 
330 Orchard St., New Haven © (203) 781-3400 


Judith Gorelick 
330 Orchard St., New Haven @ (203) 781-3400 


Paul Kanev 
282 Washington St., Hartford © (860) 545-8373 


Ahmed Khan 
AQ Hart St., New Britain @ (860) 225-1227 


Inam U. Kureshi 
100 Retreat Ave., Hartford @ (860) 278-0070 


David A. Kvam 
100 Retreat Ave., Hartford @ (860) 278-0070 


Stephan C. Lange 
1000 Asylum Ave., Hartford ¢ (860) 522-7121 


Howard Lantner 
1000 Asylum Ave., Hartford © (860) 522-7121 


Kenneth |. Lipow 
267 Grant St., Bridgeport ¢ (203) 384-4500 


Patrick P. Mastroianni 
340 Capitol Ave., Bridgeport © (203) 336-3303 


Abraham Mintz 
5520 Park Ave., Trumbull ¢ (203) 372-6460 
Hilary C. Onyiuke 
263 Farmington Ave., Farmington ¢ (860) 679-6600 


Michael E. Opalak 
340 Capitol Ave., Bridgeport © (203) 336-3303 


Jospeh M. Piepmeier 
800 Howard Ave., New Haven e (203) 785-2791 


C. Cory Rosenstein 
70 Mill River St., Stamford © (203) 324-3504 


Camille G. Salame 
1 Town Park Plaza, Norwich ¢ (860) 889-8598 


Scott Sanderson 
148 East Ave., Norwalk @ (203) 853-0003 


S. Javed Shahid 
67 Sand Pit Rd., Danbury @ (203) 792-2003 


Perry A. Shear 
75 Kings Hwy. Cutoff, Fairfield ¢ (203) 337-2629 


Scott Simon 
6 Greenwich Office Park, Greenwich @ (203) 869-1145 


Dennis D. Spencer 
800 Howard Ave., New Haven e (203) 785-4891 


John G. Strugar 
500 Chase Pkwy., Waterbury © (203) 755-6677 


Patrick Tomak 
330 Orchard St., New Haven @ (203) 781-3400 


Alan S. Waitze 
500 Chase Pkwy., Waterbury © (203) 755-6677 


Andrew E. Wakefield 
360 Bloomfield Ave., Windsor ¢ (860) 688-1311 


Gary A. Zimmerman 
267 Grant St., Bridgeport ¢ (203) 384-4500 
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+ OBSTETRICS & GYNECOLOGY 


S. Mark Albini 
133 Scovill St., Waterbury @ (203) 575-1811 


John W. Andreoli Jr. 
300 Kensington Ave., New Britain © (860) 224-6202 


Radu Apostol 
47 Town St., Norwich ¢ (860) 892-7042 


Thomas V. Ayoub 
761 Main Ave., Norwalk ¢ (203) 644-1100 


Gary S. Besser 
190 W. Broad St., Stamford © (203) 325-4321 


Emily E. Blair 
1735 Post Rd., Fairfield (203) 256-3990 


Michael Bourque 
282 Washington St., Hartford © (860) 545-9300 


Tracey E. Brennan 
100 Retreat Ave., Hartford @ (860) 547-0306 


Molly Brewer 
263 Farmington Ave., Farmington @ (860) 579-7822 


Stephen T. Briggs 
17 Case St., Norwich ¢ (860) 886-2461 


Mitchel Chere 
166 Waterbury Rd., Prospect ¢ (203) 758-7333 


Ronika D. Choudhary 
115 Technology Dr., Trumbull © (203) 268-2239 


lan M. Cohen 
140 Grandview Ave., Waterbury @ (203) 755-2344 


Felice D. Colliton 
100 Retreat Ave., Hartford ¢ (860) 547-0306 


Leah A. Darak 
3180 Main St., Bridgeport © (203) 374-0404 


Corinne E. de Cholnoky 
166 West Broad St., Stamford ¢ (203) 325-9710 


Peter J. Doelger 
85 Seymour St., Hartford © (860) 246-4029 


Richard J. Dreiss 
300 Kensington Ave., New Britain © (860) 224-6202 


Maria L. Ellis 
19 Woodland St., Hartford © (860) 728-1212 


Robert J. Goldberg 
12 Avery PI., Westport © (203) 227-5125 


Gabriel Hakim 
18 Merrill St., Waterbury © (203) 574-2229 


John M. Lewis 
60 Westwood Ave., Waterbury @ (203) 573-1425 


Mary Jane Minkin 
40 Temple St., New Haven e (203) 789-2011 


Adam Ofer 

40 Cross St., Norwalk @ (203) 840-1507 
Ljiljana Plisic 

687 Main St., Branford © (203) 488-8306 


Ellen J. Robinson 
100 Retreat Ave., Hartford @ (860) 246-8568 


Matthew L. Saidel 
20 W. Avon Rd., Avon @ (860) 673-4670 


Boris J. Sawula 
538 Litchfield St., Torrington © (860) 489-1038 


Peter E. Schwartz 
South Frontage Rd. & Park St., New Haven @ (203) 785-4014 


Shohreh Shahabi 
24 Hospital Ave., Danbury @ (203) 739-4900 


Musa L. Speranza 
40 Temple St., New Haven @ (203) 789-2011 


Marjorie Szeto 
12 Avery PI., Westport © (203) 227-5125 


Robert A. Yordan 
540 Saybrook Rd., Middletown ¢ (860) 347-7491 


+ ONCOLOGY & HEMATOLOGY 


Michael H. Bar 

34 Shelburne Rd., Stamford © (203) 325-2695 
Paul E. Berard 

425 Post Rd., Fairfield @ (203) 255-4545 
Robert D. Bona 

263 Farmington Ave., Farmington ¢ (860) 679-2100 
Joseph J. Bowen 

1075 Chase Pkwy., Waterbury © (203) 591-3077 
Victor A. Chang 

1075 Chase Pkwy., Waterbury @ (203) 755-6311 
Michael K. Cohenuram 

95 Locust Ave., Danbury © (203) 739-7029 
Robert B. Cooper 

95 Locust Ave., Danbury @ (203) 739-7029 
Dennis L. Cooper 

800 Howard Ave., New Haven @ (203) 785-4191 
Mark E. Dailey 

85 Retreat Ave., Hartford ¢ (860) 249-6291 
Patricia A. DeFusco 

100 Retreat Ave., Hartford @ (860) 246-6647 
Mandeep S. Dhami 

330 Washington St., Norwich ¢ (860) 886-8362 
Barbara G. Fallon 

300 Kensington Ave., New Britain © (860) 224-6254 
Neal A. Fischbach 

5520 Park Ave., Trumbull @ (203) 459-0262 
Robert S. Folman 

5220 Park Ave., Trumbull ¢ (203) 502-8400 
Richard C. Frank 

24 Stevens St., Norwalk @ (203) 845-4800 
Timothy J. Hong 

85 Retreat Ave, Hartford @ (860) 249-6291 
Dinesh Kapur 

330 Washington St., Norwich ¢ (860) 886-8362 
Martin E. Katz 

2080 Whitney Ave., Hamden e (203) 407-8002 
Robert A. Kloss 

95 Locust Ave., Danbury © (203) 739-7029 
M. Sung Lee 

15 Valley Dr., Greenwich © (203) 863-3737 
Kwok Ming “Steven” Lo 

34 Shelburne Rd., Stamford @ (203) 325-2695 
Michael Magnifico 

200 Kennedy Dr., Torrington © (860) 482-5384 


Stacy R. Nerenstone 
85 Retreat Ave., Hartford ¢ (860) 249-6291 
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More lop Docs. 


Again. 


When you review the Top Docs list in 
Connecticut magazine, it’s easy to find 
doctors from Hartford HealthCare in 
just about every category. Our doctors 
earned this distinction because they 

are the ones that fellow physicians from 
throughout the state said they would 
refer their own family members to if the 
need arose. 


This heartfelt endorsement from their 
peers confirms what we have known 
all along — Hartford HealthCare has 
some of the best physicians in practice, 
anywhere. Congratulations to all of our 
doctors who have earned a spot on this 
list. Their outstanding skills, compassion 
and commitment to excellence have 
resulted in this well-deserved honor. 


To connect with one of our 
physicians, call 1.800.DOCTORS. 


Backus Hospital 

Hartford Hospital 

The Hospital of Central Connecticut 
MidState Medical Center 

Windham Hospital 

Institute of Living 

Natchaug Hospital 

Rushford 

Hartford HealthCare Medical Group 
Integrated Care Partners 

VNA HealthCare 

VNA East 

Clinical Laboratory Partners 

Hartford HealthCare Rehabilitation Network 
Central Connecticut Senior Health Services 
Cedar Mountain Commons 


Jefferson House 


Hartford 
HealthCare 


HartfordHealthCare.org 


For more information, see page 166 


Glen A. Reznikoff 
425 Post Rd., Fairfield ¢ (203) 255-4545 


Kert D. Sabbath 
1075 Chase Pkwy., Waterbury © (203) 755-6311 


Robert D. Siegel 
80 Fisher Dr., Avon © (860) 674-0088 


Joel S. Silver 
43 Woodland St., Hartford (860) 527-5803 


Joseph G. Sinning 
1075 Chase Pkwy., Waterbury @ (203) 591-3077 


Dennis E. Slater 
330 Washington St., Norwich ¢ (860) 886-8362 


Jonathan R. Sporn 
114 Woodland St., Hartford © (860) 714-5554 


Susan H. Tannenbaum 
263 Farmington Ave., Farmington ¢ (860) 679-2100 


David H. Witt 
5520 Park Ave., Trumbull ¢ (203) 502-8400 


Richard S. Zelkowitz 
24 Stevens St., Norwalk @ (203) 845-4890 


+ OPHTHALMOLOGY 


Peter J. Branden 
40 Temple St., New Haven @ (203) 789-2020 


George Brinnig 
87 Grandview Ave., Waterbury © (203) 574-2020 


Kevin Cranmer 
79 Wawecus St., Norwich @ (860) 889-5980 


Brian M. DeBroff 
495 Hawley La., Stratford @ (203) 375-5819 


Patricia Ecker 
11 Woodland Rd., Madison @ (203) 245-4242 


Alexander R. Gaudio 
85 Seymour St., Hartford © (860) 549-2020 


Paul A. Gaudio 
85 Seymour St., Hartford © (860) 549-2020 


C. Mitchell Gilbert 
499 Farmington Ave., Farmington ¢ (860) 678-0202 


Gina Gladstein 
4 Dearfield Dr., Greenwich © (203) 869-3082 


Jeffrey A. Hertz 
79 Wawecus St., Norwich @ (860) 889-5980 


David A. Hill 
499 Farmington Ave., Farmington ¢ (860) 678-0202 


Peter H. Judson 
43 Woodland St., , Hartford @ (860) 527-9020 


Jeffrey N. Kaplan 
4699 Main St., Bridgeport ¢ (203) 374-8182 


Olga A. Konykhov 
87 Grandview Ave., Waterbury © (203) 574-2020 


Robert L. Lesser 
40 Temple St., New Haven @ (203) 789-2020 


Andrew J. Levada 
1201 West Main St., Waterbury ¢ (203) 597-9100 


Suresh Mandava 
4 Dearfield Dr., Greenwich © (203) 869-3082 


TOP DOCS 2014 + THE LIST 


Delia Manjoney 
2720 Main St., Bridgeport ¢ (203) 576-6500 


Mark S. Milner 
700 W. Johnson Ave., Cheshire © (203) 250-9800 


Rajyalakshmi Mulukutla 
400 Saybrook Rd., Middletown (860) 347-7466 


Jeffrey L. Oberman 
877 Post Rd. E., Westport © (203) 226-5585 


Mathew Paul 
69 Sand Pit Rd., Danbury @ (203) 791-2020 


Daniel E. Petashnick 
732 Main St., Manchester © (860) 649-5177 


Aron D. Rose 
40 Temple St., New Haven @ (203) 789-2020 


Peter A. Small 
2119 Post Rd., Fairfield © (203) 259-7400 


Scott M. Soloway 
435 Foxon Rd., North Branford @ (203) 484-9333 


Martin Wand 
499 Farmington Ave., Farmington @ (860) 678-0202 


Eric L. Wasserman 
1275 Summer St.,, Stamford ¢ (203) 978-0800 


James Wong 
102 East Ave., Norwalk @ (203) 838-4119 


Neal J. Zimmerman 
166 Waterbury Rd., Prospect ¢ (203) 758-5733 


+ OTOLARYNGOLOGY 


Jerilyn S. Allen 
79 Waewecus St., Norwich e (860) 886-6610 


David Astrachan 
2200 Whitney Ave., Hamden @ (203) 248-8409 


Michael C. Bard 
107 Newtown Rd., Danbury e (203) 830-4700 


Mahesh H. Bhaya 
21 W. Main St., Waterbury © (203) 574-3777 


Gregory S. Bonaiuto 
85 Seymour St., Hartford © (860) 493-1950 


Seth M. Brown 
21 South Rd., Farmington ¢ (860) 284-4950 


Bradford S. Chervin 
2600 Post Rd., Southport © (203) 256-3338 


Tom K. Coffey 
15 Corporate Dr., Trumbull © (203) 452-7081 


Marc D. Eisen 
85 Seymour St., Hartford © (860) 493-1950 


Steven M. Feldman 
4 Dearfield Dr., Greenwich © (203) 629-5500 


Steven J. Green 
79 Waewecus St., Norwich e (860) 886-6610 


Bruce H. Klenoff 
32 Strawberry Hill Ct., Stamford © (203) 324-4123 


Jason R. Klenoff 
32 Strawberry Hill Ct., Stamford © (203) 324-4123 


Denis C. LaFreniere 
263 Farmington Ave., Farmington @ (860) 679-2804 


Gerald Leonard 
263 Farmington Ave., Farmington ¢ (860) 679-7692 


Timothy J. O’Brien 
85 Seymour St., Hartford © (860) 493-1950 


Andrew J. Parker 
148 East Ave., Norwalk © (203) 866-8121 


Adam W. Pearl 
15 Corporate Dr., Trumbull ¢ (203) 452-7081 


Douglas A. Ross 
2800 Main St., Bridgeport © (203) 576-5435 


Stephen M. Rouse 
36 Watson St., Willimantic ¢ (860) 456-0287 


Stephen J. Salzer 
49 Lake Ave., Greenwich @ (203) 869-2030 


Clarence T. Sasaki 
800 Howard Ave., New Haven @ (203) 785-2593 


Jeffrey A. Sawyer 
300 Hebron Ave., Glastonbury © (860) 659-2759 


Neil F. Schiff 
21 West Main St., Waterbury © (203) 574-3777 


Martin J. Spinella 
60 Westwood Ave., Waterbury @ (203) 574-5997 


Jeffrey D. Spiro 
263 Farmington Ave., Farmington @ (860) 679-2804 


Jerome 0. Sugar 
171 Grandview Ave., Waterbury © (203) 753-8833 


Thomas G. Takoudes 
46 Prince St., New Haven @ (203) 752-1726 


Belachew Tessema 
21 South Rd., Farmington © (860) 284-4950 


Eugenia M. Vining 
46 Prince St., New Haven @ (203) 752-1726 


Robert L. Weiss 
40 Cross St., Norwalk @ (203) 845-2244 


Raymond E. Winicki 
171 Grandview Ave., Waterbury © (203) 753-8833 


Ken Yanagisawa 
1 Long Wharf Dr., New Haven © (203) 777-7500 


Todd A. Zachs 
901 Farmington Ave., West Hartford ¢ (860) 586-2111 


+ PEDIATRICS 


Lisa C. Alonso 
400 Saybrook Rd., Middletown © (860) 344-0333 


Ronald Angoff 
325 South Main St., Cheshire ¢ (203) 271-1541 


A. Joseph Avni-Singer 
303 Whitney Ave., New Haven e (203) 776-1243 


Jeffrey Berg 
160 Robbins St., Waterbury © (203) 755-2999 


Susan Beris 
22 Old Waterbury Rd., Southbury @ (203) 262-4250 


Anil J. Britto 
38B Grove St. Ridgefield © (203) 438-9557 


David L. Brown 
6 Northwestern Dr., Bloomfield @ (860) 242-8330 
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Our Top Docs are exper 


Trained at the country’s premier 
hilerel ere] Relate melexolel-Tanltom atsiniuiireyaiy 
our physicians offer the finest in 
Se] (cme minl-me] mmo) siale) ol-YolfoMoro] c-¥ 
OTM rol nmolariicel-Yonrmelite, 
specialists help patients return 

to the active life they love. 


WAYeM ola iatomVZOLUMIA-MUlLiutel(omie 
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care, close to home. 


DO more of what you love 
with Danbury Orthopedics 


DANBURY ©§ NEW MILFORD © RIDGEFIELD © SOUTHBURY 


; \ DAN R LJ R For sports and work related injuries to osteoporisis, joint 
() I ‘ | a 


replacement and relief of chronic pain, call today. 


YPEDICS 203.797.1500 + dortho.com 


Exceptional Care. Real Results. 





For more information, see page 166 
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Arriving in May 2014 
Introducing the 2015 Porsche Macan 


| \Ritvem 


Macan S Macan Turbo 
Horsepower 340 hp at 5500 - 6500 rom Horsepower 400 hp at 6000 rom 
0-60mph 5.2sec(5.0secw/Sport Chrono) § 0-60mph 4.6 sec (4.4 sec w/ Sport Chrono) 
TopTrackSpeed  § 156mph TopTrackSpeed  164mph 


Starting at $49,900* | Starting at $72,300* 


The all new 2015 Porsche Macan! The new Macan - 
built for an intensive life in which the thirst for experience 


PORSCHE PTGAOMICMING OO 2.5 anna cupesen.onam mene 


challenges are a permanent driving force. Built for a 


800) $. Colony Rd (rit 5) | Wallingford, CT 1649? | (203) 294-9000 life that refuses to be hemmed in by conventions and feels 


all the more authentic for it. Direct and intimate. 


AV AVAV AYA ete rs ¢@ a e ofwa | | a Q fo ae Z (ee) aa A Sports Car that gives us what we're looking for: that feeling 


of being alive. The new Macan. Life, intensified. 
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Christopher Canny 
9 Washington Ave., Hamden e (203) 287-0552 


Robert D. Chessin 
4 Corporate Dr., Shelton © (203) 452-8322 


Elin Cohen 
1817 Black Rock Tpke., Fairfield © (203) 337-5333 


Della M. Corcoran 
970 Farmington Ave., West Hartford @ (860) 561-4300 


William Currao 
300 Kensington Ave., New Britain ¢ (860) 224-6282 


Peter S. Czuczka 
1563 Post Road E., Westport @ (203) 319-3939 


Hema N. DeSilva 
114 Woodland St., Hartford ¢ (860) 714-4404 


Karen S. Dettmer 
20 Felicity La., Torrington @ (860) 489-4144 


Leo J. DiStefano 
970 Farmington Ave., West Hartford @ (860) 561-4300 


Charles A. Fischbein 
160 Robbins St., Waterbury © (203) 755-2999 


Maryellen B. Flaherty-Hewitt 
2080 Whitney Ave., New Haven @ (203) 789-3434 


John J. Fote 
546 Cromwell Ave., Rocky Hill © (860) 721-7561 


Diane L. Fountas 
1389 W. Main St., Waterbury ¢ (203) 753-6776 


Richard M. Freedman 
4699 Main St., Bridgeport @ (203) 452-8322 


Bruce G. Freeman 
1110 Durham Rd., Madison @ (203) 421-3600 


Laurentiu P. Galan 
36 Lafayette St., Norwich @ (860) 885-0666 


Gerald Germano 
20 Westfield Ave., Ansonia @ (203) 734-1644 


Edward H. Gleich 
162 East Main St., Clinton © (860) 669-7272 


David B. Gropper 
41 Germantown Rd., Danbury @ (203) 744-1680 


Jeffrey A. Gruskay 
20 Commerce Park, Milford © (203) 882-2066 


Charles G. Hemenway Jr. 
2600 Post Rd., Southport @ (203) 452-8322 


Jennifer Henkind 
1275 Summer St., Stamford © (203) 324-4109 


Phyllis A. Holtzman 
1527 Route 12, Gales Ferry © (860) 464-7248 


Timothy H. Kenefick 
126 Morgan St., Stamford @ (203) 327-1055 


Rosemary E. Klenk 
183 Cherry St., New Canaan e (203) 972-5232 


Arnold B. Korval 
8 West End Ave., Old Greenwich © (203) 637-3212 


Susan Lasky 
126 Morgan St., Stamford @ (203) 327-1055 


Robert Lavallee 
20 Westfield Ave., Ansonia © (203) 734-1644 


Dorothy A. Levine 
183 Cherry St., New Canaan e (203) 972-5232 


TOP DOCS 2014 + THE LIST 


Minas Lialios 
7 Park St., Norwalk @ (203) 840-7566 


Douglas H. MacGilpin 
505 Willard Ave., Newington © (860) 666-5601 


Ana Paula Machado 
107 Newtown Rd., Danbury e (203) 790-0822 


Cynthia F. Mann 
2200 Whitney Ave., Hamden © (203) 287-5400 


Jeanne M. Marconi 
761 Main Ave., Norwalk @ (203) 229-2000 


Linda Mathew 
1625 Straits Tpke., Middlebury © (203) 759-0666 


Alan H. Morelli 
183 Cherry St., New Canaan e (203) 972-5232 


Joseph A. Newell 
282 Washington St., Hartford (860) 545-9976 


Jeffrey Owens 
1563 Post Road E., Westport © (203) 319-3939 


Jane E.H. Rudolph 
179 Roseland Ave., Waterbury @ (203) 574-4747 


Vicki K. Smetak 

34 Maple St., Norwalk @ (203) 852-2671 
Sydney Z. Spiesel 

8 Lunar Dr., Woodbridge © (203) 397-5211 


Jay Bruce Sutay Jr. 
15 Morgan Farms Dr., South Windsor © (860) 644-5458 


Sanford L. Swidler 
126 Morgan St., Stamford @ (203) 327-1055 


S. Russell Sylvester 
101 Main St., Unionville ¢ (860) 673-6124 


Neil B. Vitale 
160 Robbins St., Waterbury © (203) 755-2999 


Anthony G. Wayne 
20 Westfield Ave., Ansonia @ (203) 734-1644 


Harry C. Weinerman 
6 Northwestern Dr., Bloomfield ¢ (860) 242-8330 


Catherine C. Wiley 
282 Washington St., Hartford © (860) 545-9300 


Felicia M. Wilion 
6 Northwestern Dr., Bloomfield ¢ (860) 242-8330 


Joseph H. Zelson 
240 Indian River Rd., Orange @ (203) 795-6025 


Barbara Ziogas 
1 Forest Park Dr., Farmington ¢ (860) 677-1112 


+ PHYSICAL MEDICINE 


Beth S. Aaronson 

235 Main St., Danbury @ (203) 730-5929 
John J. Gevinski 

1078 W. Main St., Waterbury ¢ (203) 754-3100 
Robert J. Krug 

490 Blue Hills Ave., Hartford @ (860) 714-2647 
Thomas B. Miller 

490 Blue Hills Ave., Hartford @ (860) 714-2647 
David A. Monti 

85 Seymour St., Hartford © (860) 545-5107 
John W. O’Brien 

689 Campbell Ave., West Haven @ (203) 932-6481 


Joseph F. O’Keefe 
365 Montauk Ave., New London e (860) 444-4739 


Bhavesh R. Patel 
1625 Straits Tpke., Middlebury © (203) 598-7246 


Joseph W. Peters 
365 Montauk Ave., New London e (860) 444-4739 


Mitchell Prywes 
105B Newtown Rd., Danbury e (203) 744-4343 


Matthew Raymond 
340 N. Main St., Southington ¢ (860) 628-3111 


Marc L. Rosen 
698 West Ave., Norwalk @ (203) 852-3060 


David S. Rosenblum 
50 Gaylord Farm Rd., Wallingford © (203) 741-3348 


Michael F. Saffir 
75 Kings Hwy. Cutoff, Fairfield © (203) 337-2600 


Subramani Seetharama 
2150 Corbin Ave., New Britain (860) 223-2761 


Gary D. Solomon 
698 West Ave., Norwalk @ (203) 523-0100 


Andrew Yuan 
1735 Post Rd., Fairfield @ (203) 256-4733 


+ PODIATRY 


Jossie S. Abraham 

75 Kings Hwy. Cutoff, Fairfield © (203) 337-2600 
Marc R. Bernbach 

171 Grandview Ave., Waterbury © (203) 753-2048 
Jeremy A. Bier 

589 Bedford St., Stamford © (203) 975-9600 
Peter A. Blume 

908 Blake St., New Haven e (203) 397-0624 
Daniel Davis 

2409 Main St., Bridgeport @ (203) 334-6955 
James M. DeJesus 

1183 New Haven Rd., Naugatuck @ (203) 723-7884 
Michael Z. Fein 

8 School St., Bethel ¢ (203) 743-7083 
Alan H. Feldman 

2499 Main St., Stratford ¢ (203) 377-0003 
Gary Grippo 

109 Boston Post Rd., Orange © (800) 676-3668 
Jeffrey M. Kierstein 

196 Parkway S., Waterford © (860) 447-1488 
David Mader 

1183 New Haven Rd., Naugatuck @ (203) 723-7884 
Robert E. Marra 

1379 Enfield St., Enfield ¢ (860) 741-3041 
Robert P. Matusz 

156 Meadow St., Naugatuck ¢ (203) 729-4714 
Andrew Rice 

4 Colony St., Norwalk ¢ (203) 866-3377 
Ashley Shepard 

85 Seymour St., Hartford © (860) 547-0616 
Eric Silverstein 

85 Seymour St., Hartford © (860) 547-0616 
Peter Y. Siroka 

1450 Washington Blvd., Stamford (203) 327-9321 


Abraham C. Yale 
83 Washington Ave., North Haven @ (203) 787-3800 
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The best care begins with the best doctors. 
At Stamford Hospital, we're proud to have our 
extraordinary caregivers ranked among the 


“TOP DOCTORS IN CONNECTICUT”. 


Allergy & 
Immunology 
Denis A. Bouboulis 
Paul S. Lindner 
Mark D. Litchman 
Agnes Matczuk 


Cardiovascular Disease 
Charles B. Augenbraun 
Jeffrey A. Green 

David J. Lomnitz 


Colon & Rectal Surgery 


Charles E. Littlejohn 
James M. McClane 


Dermatology 
Steven A. Kolenik 


Ellen S. Naidorf 
Debra L. Pruzan-Clain 


Endocrinology 

Mary E. Arden-Cordone 
Bismruta Misra 

Antonio Pantaleo 

Noel |. Robin 


Family Medicine 
Rod Acosta 
Angelo Mallozzi 
Gastroenterology 


Robert M. Dettmer 
Sarah A. Kahn 
Stuart Waldstreicher 


StamfordHospital.org 


General Surgery 
James A. Bonheur 

Kevin D. Miller 
Hematology Oncology 
Michael H. Bar 

K.M. “Steve” Lo 
Infectious Disease 


Gavin X. McLeod 
Michael F. Parry 
James R. Sabetta 


Internal Medicine 


James J. Bivona 
Ted E. Listokin 
Remi M. Rosenberg 
Frederick B. Slogoff 


Interventional 
Cardiology 
David P. Lorenz 
Thomas J. Nero 
Nephrology 


Eric Y. Brown 
Brenda S. Chan 
William H. Hines 


Neurological Surgery 


Paul J. Apostolides 
Mark H. Camel 
C. Cory Rosenstein 
Scott L. Simon 


Neurology 


Louise D. Resor 
Alice H. Rusk 
Evangelos D. Xistris 


Obstetrics & Gynecology 


Gary S. Besser 
Corinne E. de Cholnoky 
Adam A. Ofer 


Ophthalmology 


Eric L. Wasserman 
James Wong 


Orthopedic Surgery 
Jeffrey J. Brooks 
Peter W. Hughes 
Marc D. Silver 

Craig D. Tifford 


Otolaryngology 
Bruce H. Klenoff 
Jason R. Klenoff 
Stephen J. Salzer 


Pain Management 
Emmy Lu 


Pediatrics 

Jennifer F. Henkind 
Timothy H. Kenefick 
Arnold B. Korval 
Susan Lasky 
Jeanne M. Marconi 
Sanford L. Swidler 


e) STAMFORD HOSPITAL 


The Regional Center for Health 





For more information, see page 166 


Plastic Surgery 

Leif O. Nordberg 
Arthur R. Rosenstock 
Podiatry 

Jeremy A. Bier 
Andrew H. Rice 
Peter Y. Siroka 
Psychiatry 

F. Carl Mueller 
Pulmonary Disease 
James S. Krinsley 
Dominic J. Roca 

Paul Sachs 

Steven A. Thau 
Radiology 

Michael H. King 


Rheumatology 
Sharon W. Karp 
Tomas J. Vietorisz 
Thoracic Surgery 
Christos G. Pappas 
Urology 


Michael J. Nurzia 
Jonathan A. Waxberg 


* As published by 
Connecticut Magazine, 
April 2014. 


member 


_| NewYork-Presbyterian 


“1 Healthcare System 


affiliate: Columbia University College 


of Physicians and Surgeons 


A Planetree Hospital 
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CONGRATULATIONS TO OUR 80 TOP DOCTORS! 


Robert A. Altbaum, MD 


Internal ! Medicine 


Rahul S. Anand, MD 


Anesthesiology 


Charles B. Augenbraun, MD 


Cardiology 


Thomas V. Ayoub, MD 


Obstetrics Gynecology 


Ramon A. Batson, MD 


Neurosurgery 


Stephen J. Batter, MD 


Urology 


James S. Bauman, MD 
Radiology 


Erik Beger, MD 


Rheumatology 


Jonathan E. Bernie, MD 


Urology 


Gary S. Besser, MD 


Obstetrics Gynecology 


Timothy Bookas, DO 


Family Medicine 


Denis A. BAOYULOCOVUL Sa 


Allergy Immunology 


Jettrey J ‘ust NU) 


Orthopedic Surgery 


Bradford S. Chervin, MD 


Otolaryngology 


Elin R. Cohen, MD 


Pediatrics 


Peter S. Czuczka, MD 


Pediatrics 


(866) NHB+WELL 


Jill G. Denowitz, MD 


Internal Medicine 


Peter R. Dodds, MD 


Urology 


Robert D. Dresdner, MD 


Internal Medicine 


Craig Floch, MD 


Bariatric Medicine 


Neil Floch, MD 


Bariatric Medicine 


Richard C. Frank, MD 


Oncology Hematology 


Richard Gervasi, MD 


Nephrology 


Robert J. Goldberg, MD 


Obstetrics Gynecology 


Boris Goldman, MD 


Plastic Reconstructive Surgery 


William B. Hale, MD 


Gastroenterology 


Rosemary E. Klenk, MD 


Pediatrics 


Amy Knorr, MD 


Neurology 


Steven A. Kolenik, MD 


Dermatology 


Caroline Kurtz, MD 


Pulmonary Medicine 


Kathleen A. LaVorgna, MD 


Surgery General 


Ronald Lee, MD 


Radiology 


For more information, see page 166 


James V. Lettera, MD 


Thoracic Surgery 


David C. Levi, MD 


Anesthesiology 

Dorothy A. Levine, MD 
Pediatrics 

Minas Lialios, MD 


Pediatrics 


Mark D. Litchman, MD 


Allergy/immunology 


Charles E. Littlejohn, MD 


Surgery Colorectal 


David J. Lomnitz, MD 
Cardiology 


David P. Lorenz, MD 


Nn: 
Caralology 


Michael M. Lynch, MD 
Orthopedic Surgery 


Jeanne Marconi, MD 
Pediatrics 


genes Matczuk, MD 


{/lergy/lmmunology 


James M. McClane, MD 


Surgery Colorectal 


Dennis M. Meighan, DO 


Gastroenterology 


Alan K. Meinke, MD 


Surgery y General 


Stuart N. Novack, MD 


MEOW 


Jeffrey L. Oberman, MD 
Ophthalmology 


Col alfoll datos olicelmelce 


Adam Ofer, MD 


Obstetrics Gynecology 


Jeffrey Owens, MD 


Pediatrics 


Christos G. Pappas, MD 


Thoracic Surgery 


Andrew J. Parker, MD 


Otolaryngology 


David Passaretti, MD 


Plastic Reconstructive Surgery 
Paolo A. Pino, DO 

Infectious Diseases 

Nicholas V. Polifroni, MD 
Orthopedic Surgery 

Andrew Rice, DPM 


Podiatry 


F. Roberta Rose, MD 


MEOW S 


Marc L. Rosen, MD 


Physical Medicine 


Rick Rosen, MD 


Plastic Reconstructiv fe Surgery 


Scott Sanderson, MD 


Neurosu gery 


Debra H. Schussheim, MD 


Faalavedatalal laveale 
ENQdOCTINOIOZY 


Scott R. Serels, MD 


Urology 


Craig D. serin, MD 


Internal M ledicit ne 


syed J. Shahid, MD 


Neurosurgery 


Glenn M. Siegel, MD 


Endocrinology 


Marc D. Silver, MD 


Orthopedic Surgery 


Myra L. Skluth, MD, PhD 


Geriatric Medicine 
Vicki K. Smetak, MD 
Pediatrics 

Gary D. Solomon, MD 


Physical Medicine 


Maura L. Sparks, MD 


Internal Medicine 


Joseph F. Sproviero, MD 
Allergy Immunology 


Daryl R. Story, MD 
Neurology 


John Svogun, MD 


Family Medicine 


Marjorie Szeto, MD 


Obstetrics Gynecology 


Craig D. Tifford, MD 


Orthopedic Surgery 


Robert L. Weiss, MD 


Otolaryngology 


Paul Wiener, MD 


Nephri rology 


James Wong, MD 


Ophthalmology 


Arthur D. Yee, MD 


Infectious Diseases 


Richard S. Zelkowitz, MD 


Oncology Hematology 


ae i 
Hospital 


Compassion. Expertise. Results. 





ike many medical practices 

in the New York area, we say 
|. “our doctors are the best.” 
How do you know if it’s really true? 
Don't take our word for it. Compare 


the training and credentials of 
the ONS physician team to their 


counterparts — anywhere. Educated at are among the finest in the country, 
Ivy League and other top universities and they're right here in Greenwich. 
and trained at hospitals like HSS, Go ahead... visit C 


Columbia Presbyterian and the Mayo and look at our doctors’ credentials. 


Clinic, the doctors at ONS are hand- for excellence in orthopedics, sports 
picked for their level of expertise and medicine and spine surgery... there 
advanced training. The doctors at ONS is no comparison. 








ORTHOPAEDIC & NEUROSURGERY 
SPECIALISTS 


.ONSMID.COM GREENWICH, CT | 203.869.1145 








For more information, see page 166 














HomeCare Elite 


TOP 


CNAGENCY 4 





.° 2 . FOr 
{a> HEALTHCARE AT HOME 


rYna 


RIDGEFIELD VISITING 
NURSE ASSOCIATION 


ESTABLISHED 1914 


We've come a long way... 
celebrating 100 years of 
exceptional care 


Whether you are returning home from the hospital, traveling to a foreign 
country or needing to update your vaccinations, you can receive 
comprehensive care with RVNA‘s extraordinary and professional staff. 
One call will provide all the support you need. Your time is valuable. 
RVNA‘s care is remarkable. 


For nearly a century, our exceptional home and community health 
care services have been available throughout Western Connecticut. 


90 East Ridge | Ridgefield, CT | 203.438.5555 | ridgefieldvna.org 


Like us on Facebook | Follow us on Twitter 


For more information, see page 166 





{ omen’s Chotce 
Mammography 


3-D Mammography / Tomosynthesis 
RESULTS BEFORE YOU LEAVE THE OFFICE 






Breast Cancer facts: 

“* Awoman has a 1 in 8 chance of developing 
invasive breast cancer during her lifetime 

“ Second leading cause of cancer death for 
women in the U.S., after lung cancer 

“ ~ 85% of breast cancers occur in women who 
have no family history of breast cancer 

** Higher breast density is associated with 
4x increased risk of breast cancer 

“** The mortality rate from breast cancer for 
women of all races combined is declining 


Largest study of its kind (January, 2013) finds: 
40% increase in the detection 


of invasive breast cancers with 
use of 3D/Tomosynthesis! 


“3-D Tomosynthesis is the best tool available in the fight against breast cancer” 


We are pleased to be the only practice in Connecticut to perform 
3-D breast tomosynthesis for every one of our patients ! 


* Superior Technology “* Personalized Care 
\/ 


** Increased Cancer Detection “+ Fewer Repeat Views 
“* Reduced Recall Rate “* Don’t Delay, Early Detection Saves Lives 


You Have a Choice Where You Have Your Mammogram Performed 














Whmen's Choice Mammography 


888 White Plains Road, Suite #206 
Neil T. Specht, M.D. 
Medical Director Trumbull, CT 06611 + (203) 445-0101 





For more information, see page 166 


Top Doctors, 
Top Hospital 


Congratulations to the following Waterbury Hospital physicians recognized as 
“Top Docs” by Connecticut Magazine. Your top skills, hard work and dedication have 
helped Waterbury Hospital earn national recognition as a top hospital. 








Joseph P. Morley MarkL. Ruggiero StevenI.Aronin Peter G. Levinson Linda Mathew 





Cardiology - Cardiology Cardiology - Cardiology Infectious Diseases - Internal Medicine - Pediatrics - 
Associates of Greater Associates of Greater Alliance Medical Group Alliance Medical Group Alliance Medical Group 
Waterbury Waterbury 





Jane D. Cooper David N. Podell Zhonggqiu David C. Knight Jayakara Shetty 
66 99 
Rheumatology - Rheumatology - John” Zhang Surgery General - Surgery General - 
Alliance Medical Group Alliance Medical Group Surgery Colorectal - Alliance Medical Group Alliance Medical Group 


Alliance Medical Group 
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For more information, see page 166 











+ PSYCHIATRY 


Douglas A. Berv 
60 Washington Ave., Hamden e (203) 407-6400 


C. Lee Blair 
836 Farmington Ave., West Hartford (860) 523-1451 


Lori Calabrese 
1330 Sullivan Ave., South Windsor @ (860) 648-9755 


Alex R. Demac 
530 Middlebury Rd., Middlebury © (203) 758-1817 


Ellen R. Fischbein 
355 Highland Ave., Cheshire @ (203) 272-1208 


Joanna H. Fogg-Waberski 
200 Retreat Ave., Hartford © (860) 545-7189 


Evan Fox 
300 Hebron Ave., Glastonbury © (860) 430-1150 


Myron L. Glucksman 
68 Marchant Rd., Redding © (203) 938-1188 


Robert A. Grillo Jr. 
28 Crescent St., Middletown @ (860) 358-6760 


Charles R. Herrick 
24 Hospital Ave., Danbury © (203) 739-6980 


Alfred Herzog 
200 Retreat Ave., Hartford ¢ (860) 545-7103 


R. Kenneth LaFrenier 
41 N. Main St., West Hartford © (860) 313-4499 


Laurence Lorefice 
1445 E. Putnam Ave., Old Greenwich e (203) 637-4006 


F. Carl Mueller 
999 Summer St., Stamford ¢ (203) 357-7773 


Joan F. Poll 
16 Bushy Ridge Rd., Westport © (203) 222-1186 


Stanley G. Possick 
303 Whitney Ave., New Haven e (203) 782-1511 


Bruce S. Rothschild 
114 Woodland St., Hartford ¢ (860) 714-4303 


Jerome M. Schnitt 
44 Long Hill Rd., Guilford © (203) 453-1104 


Harold |. Schwartz 
200 Retreat Ave., Hartford © (860) 545-7280 


Bruce Shapiro 
666 Glenbrook Rd., Stamford @ (203) 327-4144 


Alan P. Siegal 
60 Washington Ave., Hamden e (203) 288-0414 


Amarilis M. Talavera-Briggs 
365 Montauk Ave., New London e (860) 444-5125 


Dale J. Wallington 
1216 Farmington Ave., West Hartford © (860) 313-5380 


+ PULMONARY MEDICINE 


Michael Conway 
85 Seymour St., Hartford © (860) 547-1876 
Daniel Gerardi 
114 Woodland St., Hartford (860) 714-4055 
Brett Gerstenhaber 
60 Temple St., New Haven @ (203) 789-1338 
Richard Krinsky 
1215 New Litchfield St., Torrington © (860) 496-9669 


TOP DOCS 2014 + THE LIST 


James Krinsley 
190 W. Broad St., Stamford ¢ (203) 348-2437 


Caroline Kurtz 
30 Stevens St., Norwalk ¢ (203) 855-3888 


Bimalin Lahiri 
114 Woodland St., Hartford ¢ (860) 714-4055 


Michael McNamee 
100 Grand St., New Britain © (860) 224-5242 


Regina Palazzo 
6 Business Park Dr., Branford @ (203) 208-2395 


J. Samuel Pope 
85 Seymour St., Hartford © (860) 547-1876 


Steven Powell 
330 Washington St., Norwich ¢ (860) 886-1862 


Dominic Roca 
190 W. Broad St., Stamford ¢ (203) 348-2437 


Donna M. Romito 
330 Washington St., Norwich ¢ (860) 886-1862 


Daniel J. Rudolph 
15 Corporate Dr., Trumbull © (203) 261-3980 


John H. Russomanno 
85 Seymour St., Hartford © (860) 547-1876 


Paul Sachs 
190 W. Broad St., Stamford ¢ (203) 348-2437 


Carl Sherter 
170 Grandview Ave., Waterbury @ (203) 759-3666 


Eric J. Shore 
85 Seymour St., Hartford © (860) 547-1876 


Richard Silverman 
170 Grandview Ave., Waterbury © (203) 759-3666 


Philip Simkovitz 
5520 Park Ave., Trumbull © (203) 365-0577 


Lynn T. Tanoue 
S. Frontage Rd. & Park St., New Haven e (203) 200-5864 


Steven Thau 
190 W. Broad St., Stamford ¢ (203) 348-2437 


Kevin J. Twohig 
60 Temple St., New Haven @ (203) 789-1338 


+ RADIOLOGY 


Kenneth S. Allen 
134 Grandview Ave., Waterbury @ (203) 756-8911 


James S. Bauman 
34 Maple St., Norwalk @ (203) 852-2715 


Anthony R. Carter 
134 Grandview Ave., Waterbury @ (203) 756-8911 


Steven M. Cohen 

1315 Washington Blvd., Stamford © (203) 337-9729 
Stephen Dyogi Go 

220 Kennedy Dr., Torrington © (860) 496-6550 


Eric A. Hyson 
134 Grandview Ave., Waterbury @ (203) 756-8911 


Gary M. Israel 
20 York St., New Haven @ (203) 688-2433 


Michael H. King 
30 Shelburne Rd., Stamford ¢ (203) 276-7860 


Ronald Lee 
148 East Ave., Norwalk @ (203) 838-4886 


Paolo Olcese 
385 S. Main St., Southbury ¢ (203) 267-5800 


Anthony F. Posteraro III 
1000 Asylum Ave., Hartford ¢ (860) 525-3322 


Fatejeet Sandhu 
24 Hospital Ave., Danbury @ (203) 739-7291 


Jenifer Siegelman 
326 Washington St., Norwich ¢ (860) 823-6303 


Neil Specht 
888 White Plains Rd., Trumbull © (203) 445-0101 


J. John Straub 
85 Seymour St., Hartford © (860) 289-3375 


Michael T. Twohig 
1000 Asylum Ave., Hartford ¢ (860) 525-3322 


+ RHEUMATOLOGY 


Aryeh M. Abeles 

816 Broad St., Meriden © (203) 235-6402 
Micha Abeles 

816 Broad St., Meriden © (203) 235-6402 
Erik Beger 

761 Main Ave., Norwalk © (203) 838-4000 
Michael A. Cassetta 

15 Corporate Dr., Trumbull © (203) 459-5100 
Harjinder S. Chowdhary 

111 Salem Tpke., Norwich © (860) 425-8710 


Jane D. Cooper 
64 Robbins St., Waterbury @ (203) 573-7281 


Richard L. Danehower 
49 Lake Ave., Greenwich e (203) 869-5715 


Charles A. DiSabatino 
60 Temple St., New Haven e (203) 789-2255 


Geoffrey Gladstein 
5520 Park Ave., Trumbull © (203) 371-5873 


Germano A. Guadagnoli 
5520 Park Ave., Trumbull © (203) 371-5873 


Gordon J. Hutchinson 

136 Sherman Ave., New Haven @ (203) 785-0885 
Sharon W. Karp 

1450 Washington Blvd., Stamford © (203) 327-9321 
Robert E. Levin 

131 Boston Post Rd., East Lyme @ (860) 691-1044 
John A. Magaldi 

538 Litchfield St., Torrington ¢ (860) 496-1790 
Stuart N. Novack 

40 Cross St., Norwalk @ (203) 845-4800 
Ann L. Parke 

1000 Asylum Ave., Hartford ¢ (860) 714-5816 
David N. Podell 

64 Robbins St., Waterbury @ (203) 573-6000 
Melinda L. Ramsby 

54 W. Avon Rd., Avon e (860) 675-3471 
F. Roberta Rose 

A0 Cross St., Norwalk @ (203) 845-4800 
Naomi F. Rothfield 

263 Farmington Ave., Farmington @ (860) 679-2160 
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Many 


Top Docs, 
One Award-Winning Hospital 


Congratulations to all the Waterbury Hospital physicians who were recognized 
as Top Docs by Connecticut Magazine! Thank you for all you do on behalf of our 


WATERBURY 
HOSPITAL 


We promise to keep you first 


patients and the community! 


Allergy Immunology 
David H. Dreyfus 
Sonnel J. Patrick 
Christopher Randolph 
Melvyn Ranish 


Anesthesiology 
Earl Bueno 
Raymond L. Clement 


Cardiology 
Joseph P. Morley 
Mark L. Ruggiero 


Dermatology 
Jeffrey N. Alter 


Endocrinology 
Thomas C. Gniadek 


Family Medicine 
Drew J. Edwards 


Gastroenterology 
Joel J. Garsten 
Robert I. Leventhal 
Paolo Mapelli 
Albert R. Marano 
Ronald A. Zlotoff 


Infectious Diseases 
Steven I. Aronin 


Internal Medicine 
David J. DeLucia 
Peter G. Levinson 
David J. Pizzuto 
Hector R. Pun 
James Sarfeh 
Michael C. Trager 


Nephrology 
Marc A. Ciampi 
Paul Pronovost 


Neurology 
Kenneth A. Kaplove 


Neurosurgery 
John G. Strugar 
Alan S. Waitze 


Obstetrics/Gynecology 


Ian M. Cohen 
Gabriel Hakim 
John M. Lewis 


Oncology/Hematalogy 


Joseph J. Bowen 
Victor A. Chang 
Kert D. Sabbath 
Joseph G. Sinning 


Ophthalmology 
George Brinnig 
Olga A. Konykhov 
Andrew J. Levada 
Neal J. Zimmerman 


Orthopedic Surgery 
William Flynn 
Michael J. Kaplan 
John Keggi 

Richard L. Manzo 

Eric J. Olson 

Robert S. Wetmore 


Otolaryngology 
Mahesh H. Bhaya 
Neil F. Schiff 
Martin J. Spinella 
Jerome O. Sugar 
Raymond E. Winicki 


Pediatrics 

Jeffrey Berg 
Charles A. Fischbein 
Diane L. Fountas 
Linda Mathew 

Jane E.H. Rudolph 


Physical Medicine 
John J. Gevinski 
Bhavesh R. Patel 


Plastic 
Reconstructive 
Surgery 

Prasad Sureddi 
Seung-Yeun Waitze 


Podiatry 

Marc R. Bernbach 
James M. DeJesus 
David Mader 
Robert P. Matusz 


Psychiatry 
Alex R. Demac 


waterburyhospital.org (jj 


For more information, see page 166 
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Pulmonary Medicine 
Carl Sherter 
Richard Silverman 


Radiology 
Kenneth S. Allen 
Anthony R. Carter 
Eric A. Hyson 


Rheumatology 
Jane D. Cooper 
David N. Podell 


Surgery Colorectal 
Zhongqiu “John” Zhang 


Surgery General 
David C. Knight 
Jayakara Shetty 


Thoracic Surgery 
Daniel Fusco 

Robert C. Gallagher 
Jonathan Hammond Jr. 
Abdel Aziz Richi 

David Underhill 


Urology 

Robert A. Feldman 
Michael J. Flanagan 
York (Paul) Moy 
Sagar M. Phatak 


healthgrades 


Christopher J. Scola 
85 Seymour St., Hartford © (860) 246-4260 


Ralph P. Stocker 
85 Seymour St., Hartford © (860) 244-9400 


David H. Trock 
33 Germantown Rd., Danbury @ (203) 794-5600 


Sandeep Varma 
111 Salem Tpke., Norwich ¢ (860) 425-8710 


Tomas J. Vietorisz 
80 Mill River St., Stamford © (203) 348-9455 


+ SURGERY: BARIATRIC 


Jonathan Aranow 
400 Saybrook Rd., Middletown © (860) 249-8945 


Carlos Barba 
11 South Rd., Farmington ¢ (860) 224-5360 


Robert L. Bell 
40 Temple St., New Haven e (203) 764-6060 


James Bonheur 
32 Strawberry Hill Ct., Stamford © (203) 327-4444 


Laura Choi 
111 Osborne St., Danbury @ (203) 739-7131 


Timothy Ehrlich 
4 Corporate Dr., Shelton (203) 880-5000 


Craig Floch 
148 East Ave., Norwalk @ (203) 899-0744 


Neil Floch 
148 East Ave., Norwalk ¢ (203) 899-0744 


NNC 


NEW HAVEN 


Congratulations to NHCMG's 72 Top 


We are community physicians, working together to 
coordinate the best possible patient care while staying 


independent and community based. 


Carolyn B. Carroll, MD 
Frank M. Castiglione, MD 
Zeno N. Chicarilli, MD 
John P. Daigneault, MD 
Phillip S. Dickey, MD 
Charles DiSabatino, MD 
John W. Dobbins, MD 
Israel Dvoretzky, MD 
Patricia A. Ecker, MD 
John W. Edelglass, MD 
Serle M. Epstein, MD 
Stefano Fusi, MD 
Gerald J. Germano, MD 


Ronald Angoff, MD 

David |. Astrachan, MD 
Abraham J. Avni-Singer, MD 
Sharon H. Barrett, MD 
Michael C. Bennick, MD 
Richard A. Bernstein, MD 
Paula M. Bevilacqua, MD 
Gary M. Bloomgarden, MD 
Peter A. Blume, MD 

Myron H. Brand, MD 
Peter J. Branden, MD 
Joseph A. Camilleri, MD 
Christopher R. Canny, MD 
Hugh B. Carey, MD 


Phili 


Joni 


Mos 


Aue, 


COMMUNITY MEDICAL GROUP 


Patient centered. Quality based. Physician led. 
(888) 304-1054 ¢ nhcmg.org ¢ info@nhcmg.org 


Edward H. Gleich, MD 
Judith Gorelick, MD 
Donald R. Greene, MD 
Jeffrey A. Gruskay, MD 
M. Josh Hasbani, MD 


Gordon J. Hutchinson, MD Gary J. Price, MD 
Raymond J. Ippolito, MD Joseph L. Quaranta, MD 


Rrett | Gerstenhaher MND Robert Lavallee, MD 


TOP DOCS 2014 + THE LIST 


Pavlos Papasavas 
330 Western Blvd., Glastonbury © (860) 246-2071 


Darren Tishler 
85 Seymour St., Hartford © (860) 246-2071 


Mark Tousignant 
12 Case St., Norwich e (860) 204-9126 


Elmer Valin 
330 Orchard St., New Haven © (203) 867-5508 


Keith Zuccala 
111 Osborne St., Danbury ¢ (203) 739-7131 


+ SURGERY: COLORECTAL 


Saumitra R. Banerjee 
6 Northwestern Dr., Bloomfield @ (860) 242-8591 


Christine M. Bartus 
AQ Hart St., New Britain © (860) 229-8889 


Bruce M. Brenner 
263 Farmington Ave., Farmington @ (860) 679-2626 


Stuart E. Bussell 
24 Hospital Ave., Danbury @ (203) 797-7131 


Sergio Casillas 
12 Case St., Norwich e (860) 204-9126 


Jeffrey L. Cohen 
85 Seymour St., Hartford © (860) 548-7336 


Christopher Foglia 
111 Osborne St., Danbury ¢ (203) 739-7131 


Steven A. Hirshorn 
2660 Main St., Bridgeport ¢ (203) 331-8700 


Doctors!* 


Robert L. Lesser, MD 
Susan R. Levy, MD 
Cynthia F. Mann, MD 
Ellen A. Markstein, MD 
Adam B. Mayerson, MD 
Denis J. Miller, MD 
Ellen B. Milstone, MD 
Regina M. Palazzo, MD 


p A. Goldberg, MD 


H. Hansson, MD 


he Hasbani, MD 


Georgia A. Kelley, MD Alan M. Reznik, MD Shirvinda Wijesekera, MD 
John D. Kelley, MD Aron D. Rose, MD Ken Yanagisawa, MD 
Daniel S. Kellner, MD Enzo J. Sella, MD Kai H. Yang, MD 
Alan P. Siegal, MD Joseph H. Zelson, MD 
Scott M. Solowav.MD Kaye Zuckerman, MD 


Helping independent physicians stay independent. 
To inquire about membership, please email us at info@nhcmg.org. 
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Sydney Z. Spiesel, MD 
Thomas Takoudes, MD 
Francine M. Testa, MD 
Patrick R. Tomak, MD 
Kevin J. Twohig, MD 
Eugenia M. Vining, MD 
Kalman L. Watsky, MD 
Anthony G. Wayne, MD 
Mark H. Weinstein, MD 
Norman S. Werdiger, MD 


Charles E. Littlejohn 
70 Mill River St., Stamford © (203) 323-8989 


Walter E. Longo 
800 Howard Ave., New Haven @ (203) 785-2616 


James M. McClane 
30 Steven St., Norwalk @ (203) 852-2262 


Steven J. McClane 
70 Mill River St., Stamford ¢ (203) 323-8989 


Christopher M. McLaughlin 
330 Orchard St., New Haven @ (203) 772-2990 


Vikram B. Reddy 
800 Howard Ave., New Haven @ (203) 785-2616 


William V. Sardella 
85 Seymour St., Hartford © (860) 548-7336 


Scott C. Thornton 
1305 Post Rd., Fairfield @ (203) 255-7088 


Paul V. Vignati 
85 Seymour St., Hartford © (860) 548-7336 


David L. Walters 
6 Northwestern Dr., Bloomfield @ (860) 242-8591 


Zhonggiu “John” Zhang 
1625 Straits Tpke., Middlebury ¢ (203) 568-2929 


+ SURGERY: GENERAL 


Thomas C. Banever 

100 Retreat Ave., Hartford @ (860) 249-9189 
G. Peter Bloom 

85 Seymour St., Hartford © (860) 246-2071 


ae 
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EXPERIENCED. 
COMPASSIONATE. 
TOP RANKED. 


At Stamford Health Integrated Practices (SHIP), 
we’re proud to have our doctors ranked among the 
“Top Doctors in Connecticut”.* 


Thank you to our team of caregivers who continuously deliver the 
highest level of care each and every day. SHIP doctors are affiliated 
with Stamford Hospital, where our patients have access to the most 
sophisticated healthcare in the region. 


Cardiovascular Disease General Surgery Neurological Surgery 

Jeffrey A. Green Kevin D. Miller C. Cory Rosenstein 

Colon & Rectal Surgery Infectious Disease Neurology 

Charles E. Littlejohn Michael F. Parry Louise D. Resor 
Evangelos D. Xistris 

Endocrinology Nephrology 

Bismruta Misra Eric Y. Brown Rheumatology 

Brenda S. Chan Tomas J. Vietorisz 


Family Medicine 
Rod Acosta 
Angelo Mallozzi 


William H. Hines 


*As published by 
Connecticut Magazine, 
April 2014. 


shipmds.org 
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The New Haven Register’s Fresh Air Fund 


Rre SH provides outdoor camping experiences for 


AJR more than 100 underprivileged children in 


Greater New Haven each year. 
FUND 


Donations can be sent to 
Fresh Air Fund, 40 Sargent Drive, New Haven, CT 06511 


For more information, email faf@nhregister.com or call 203.789.5205 






Benefiting [ 
Greater New Haven b eS H 


youth since 1905 FUND 
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for homes with hot water or steam radiator heat! 


Over 10,000 systems installed! 
Little or no remodeling required 
THE solution for older homes without existing ductwork! 











203.323.9400 


sila-air.com 





heating & air conditioning 


ij = ThelUnico\System’ LENNOX) 





The region’s advanced care hospital. 





Westchester Medical Center 


A major referral medical center serving 3 million people in seven 
counties. An acclaimed medical staff of over 900 specialist physicians. 
Caring for the most critically ill and injured. 

Only Westchester Medical Center. 











6m 
maria 
Farer1 
anal 
Westchester HOSP 


— MEDICAL CENTER— AT WESTCHESTER MEDICAL CENTER 


(877) WMC DOCS | westchestermedicalcenter.com 


For more information, see page 166 


David E. Coletti 

330 Washington St., Norwich ¢ (860) 886-0660 
Ibrahim M. Daoud 

95 Woodland St. Hartford © (860) 714-6871 
Andrew J. Duffy 

40 Temple St., New Haven e (203) 764-6060 
James F. Flaherty 

AQ Hart St., New Britain © (860) 827-1981 
Ahmad Fotovat 

115 Technology Dr., Trumbull ¢ (203) 268-5212 
Richard J. Garvey 

310 Mill Hill Ave., Bridgeport © (203) 366-3211 
Nina R. Horowitz 

20 York St., New Haven @ (203) 200-2328 
Raymond J. Ippolito 

420 East Main St., Branford ¢ (203) 481-6722 
Andrew S. Kenler 

5520 Park Ave., Trumbull @ (203) 373-9015 
David C. Knight 

1625 Straits Tpke., Middlebury @ (203) 568-2929 
Kathleen A. LaVorgna 

AO Cross St., Norwalk © (203) 846-3338 
Andrea M. Malon 

520 Saybrook Rd., Middletown @ (860) 346-2608 
Philip J. McWhorter 

77 Lafayette Pl., Greenwich © (203) 863-4300 
Alan K. Meinke 

125 Kings Hwy. N., Westport ¢ (203) 226-0771 
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Kevin D. Miller 

1351 Washington Blvd., Stamford © (203) 276-5959 
Rocco Orlando Ill 

85 Seymour St., Hartford © (860) 246-2071 
Alvaro Oviedo 

1000 Asylum Ave., Hartford © (860) 249-8595 
James F. Passarelli 

2 Church St. S., New Haven e (203) 776-2500 
Daniel J. Passeri 

888 White Plains Rd., Trumbull © (203) 459-2666 
Ronald R. Salem 

S. Frontage Rd. & Park St., New Haven @ (203) 785-3577 
Jayakara Shetty 

1625 Straits Tpke., Middlebury © (203) 568-2929 
M. Maher Suede 

2800 Tamarack Ave., South Windsor @ (860) 432-2100 
Rajnish Tandon 

290 Collins St., Hartford @ (860) 522-1024 
John P. Welch 

85 Seymour St., Hartford © (860) 246-2071 
Dean N. Willis 

50 Faire Harbour Pl., New London @ (860) 443-3147 
Kaye Zuckerman 

60 Temple St., New Haven e (203) 772-0650 


+ SURGERY: ORTHOPEDIC 
Robert A. Arciero 

263 Farmington Ave., Farmington @ (860) 679-6600 
John Awad 

75 Kings Hwy. Cutoff, Fairfield © (203) 337-2600 


Richard A. Bernstein 

199 Whitney Ave., New Haven @ (203) 865-6784 
David F. Bindelglass 

75 Kings Hwy. Cutoff, Fairfield © (203) 337-2600 
David Bomback 

20 Germantown Rd., Danbury @ (203) 744-9700 
Michael G. Brand 

226 White St., Danbury @ (203) 797-1500 
Dante A. Brittis 

75 Kings Hwy. Cutoff, Fairfield © (203) 337-2600 
Jeffrey J. Brooks 

1290 Summer St., Stamford @ (203) 323-7331 
Robert J. Carangelo 

AO Hart St., New Britain ¢ (860) 223-8553 
John P. Daigneault 

60 Temple St., New Haven @ (203) 752-3100 
Robert V. Dawe 

75 Kings Hwy. Cutoff, Fairfield © (203) 337-2600 
Joseph DiGiovanni 

226 White St., Danbury @ (203) 797-1500 
David Elfenbein 

33 Hospital Ave., Danbury @ (203) 792-5558 
William Flynn 

500 Chase Pkwy., Waterbury @ (203) 756-6677 
John C. Grady-Benson 

499 Farmington Ave., Farmington @ (860) 549-3210 
Sanjay K. Gupta 

60 Old New Milford Rd., Brookfield © (203) 775-6205 


Constellation Home Care 
Cardiac Recovery Program 


Our new Care Transition Program is designed for patients who require cardiac home care 
and rehabilitation services. Our specially trained cardiac care staff focus on achieving 
optimal outcomes and seamless recovery for our patients. 


Get back to the life you love. 


Referrals Accepted 24/7 


To find out more about our specialty programs 
and services, please contact us: 
800.860.6656 - www.constellationhs.com 


For more information, see page 166 


Dedicated RN oversight from 
hospital to home 


Nutritional Counseling 


Stress Management 


Superior Patient and Family Education 


Avoid Unnecessary Hospitalizations 


+ 


+ + 
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Constellation 
HOME CARE 


A Proud Member of ‘Zab: HEAL a ARE "AT HOME 
eee THC 
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D. Ross Henshaw 
226 White St., Danbury e 


Peter W. Hughes 
90 Morgan St., Stamford 


Christopher M. Hutchins 
489 Gold Star Hwy., Groton © (860) 449-1810 


Michael J. Kaplan 
1579 Straits Tpke., Middlebury 


Brian F. Kavanagh 
6 Greenwich Office Park, Greenwich 


(203) 797-1500 


(203) 325-4087 


(203) 758-1272 


e (203) 869-1145 


John Keggi 

1579 Straits Tpke., Middlebury 
John Kelley 

2408 Whitney Ave., Hamden @ (203) 407-3500 


David L. Kramer 
20 Germantown Rd., Danbury 


(203) 598-0700 


(203) 744-9700 


Courtland G. Lewis 
85 Seymour St., Hartford 


John Lunt 
35 Tamarack Ave., Danbury @ 


Michael M. Lynch 
AQ Cross St., Norwalk e 


Richard L. Manzo 
1320 W. Main St., Waterbury @ 


John J. Mara 
1000 Asylum Ave., Hartford 


Robert McAllister 
1000 Asylum Ave., Hartford 


e (860) 549-3210 


(203) 792-4263 


(203) 845-2200 


(203) 795-7115 


© (860) 525-4469 


© (860) 525-4469 


TOP DOCS 2014 + THE LIST 


Seth R. Miller 


6 Greenwich Office Park, Greenwich @ (203) 869-1145 


Bruce Moeckel 
510 Saybrook Rd., Middletown © (860) 685-8940 


Eric J. Olson 
1211 West Main St., Waterbury ¢ 


Nicholas V. Polifroni 
A0 Cross St., Norwalk ¢ 


Terry F. Reardon 
512 Saybrook Rd., Middletown © (860) 347-7636 


Michael Redler 
888 White Plains Rd., Trumbull © (203) 268-2882 


Alan M. Reznik 
199 Whitney Ave., New Haven e (203) 865-6784 


Steven F. Schutzer 
499 Farmington Ave., Farmington @ (860) 549-3210 


Steven E. Selden 
510 Cottage Grove Rd., Bloomfield ¢ 


Enzo J. Sella 
2408 Whitney Ave., Hamden e (203) 407-3500 


Kevin P. Shea 
263 Farmington Ave., Farmington ¢ (860) 679-2000 


Marc D. Silver 
90 Morgan St., Stamford 


James Spak 
888 White Plains Rd., Trumbull © (203) 268-2882 


R. Justin Thoms 
495 Route 148, Groton @ (860) 449-1413 


(203) 755-0163 


(203) 845-2200 


(860) 243-1414 


e (203) 325-4087 


Craig D. Tifford 
1290 Summer St., Stamford 


Daniel Weiland 
888 White Plains Rd., Trumbull ¢ (203) 268-2882 


Robert S. Wetmore 
1579 Straits Tpke., Middlebury 


Shirvinda Wijesekera 
199 Whitney Ave., New Haven e (203) 865-6784 


e (203) 391-7400 


(203) 758-1760 


+ SURGERY: PLASTIC & RECONSTRUCTIVE 


Charles L. Castiglione 
399 Farmington Ave., Farmington ¢ (860) 548-7338 


Alex C. Cech 

399 Farmington Ave., Farmington ¢ (860) 548-7338 
Zeno Chicarilli 

5 Durham Rd., Guilford 
Orlando DeLucia 

399 Farmington Ave., Farmington ¢ (860) 548-7338 
Paul Fischer 

849 Boston Post Rd., Milford 
Stefano Fusi 

5 Durham Rd., Guilford 


Boris Goldman 
32 Imperial Ave., Westport ¢ 


© (203) 453-7766 


e (203) 301-5860 
© (203) 458-4444 


(203) 222-3700 
Leif Nordberg 

166 W. Broad St., Stamford 
David Passaretti 

722 Post Rd., Darien © (203) 405-2984 


e (203) 324-4700 
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CT-ORTHO.COM 


Sports Medicine Specialist 


JOHN D. KELLEY, MD 
Surgery/Orthopaedic 


Connecticut Orthopaedic Specialists 


THE EXPERIENCE MATTERS 





ENZO J. SELLA, MD 
Surgery/Orthopaedic 
Foot & Ankle Specialist 


BRANFORD « GUILFORD ¢ HAMDEN « MILFORD « NEW HAVEN « ORANGE *¢ SHELTON «- WALLINGFORD 


OrthoNOW 


EMERGENCY + WALK-IN CARE 
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BRANFORD 
HAMDEN 
ORANGE 


Open Nights and Weekends! 
203.407.3550 | CT-ORTHO.COM 


For more information, see page 166 


John Persing 
800 Howard Ave., New Haven e (203) 785-2570 


Gary Price 
5 Durham Rd., Guilford (203) 453-6635 


Rick Rosen 
91 East Ave., Norwalk ¢ (203) 899-0000 


Arthur Rosenstock 
1290 Summer St., Stamford ¢ (203) 359-1959 


Jonathan Schreiber 
1 Barnard La., Bloomfield © (860) 243-1889 


Steven Smith 
399 Farmington Ave., Farmington © (860) 548-7338 


Prasad Sureddi 
714 Chase Pkwy., Waterbury @ (203) 757-2772 


Seung-Yeun Waitze 
22 Poverty Rd., Southbury © (203) 262-6200 


Mark H. Weinstein 
136 Sherman Ave., New Haven @ (203) 624-0673 


+ SURGERY: THORACIC 


Frank C. Detterbeck 
S. Frontage Rd. & Park St., New Haven © (203) 688-5864 


John A. Elefteriades 
800 Howard Ave., New Haven @ (203) 785-2705 


John A. Federico 
330 Orchard St., New Haven @ (203) 787-3488 


Daniel Fusco 
85 Seymour St., Hartford © (860) 524-5905 


TOP DOCS 2014 + THE LIST 
Robert C. Gallagher 
85 Seymour St., Hartford © (860) 696-5520 


Jonathan Hammond Jr. 
85 Seymour St., Hartford © (860) 696-5520 


Mario W. Katigbak 
85 Seymour St., Hartford © (203) 522-4158 


James V. Lettera 
501 Kings Highway E., Fairfield © (203) 382-1900 


Robert Lowe 
85 Seymour St., Hartford @ (860) 522-4158 


William Martinez Jr. 
1000 Asylum Ave., Hartford @ (860) 714-1094 


Christos G. Pappas 
30 Stevens St., Norwalk ¢ (203) 563-0230 


Abdel Aziz Richi 
1389 West Main St., Waterbury @ (203) 753-0877 


M. Clive Robinson 
267 Grant St., Bridgeport © (203) 384-4868 


Rafael P. Squitieri 
2800 Main St., Bridgeport © (203) 576-5708 


Hiroyoshi Takata 
85 Seymour St., Hartford © (860) 522-7181 


John 0. Thayer 
1000 Asylum Ave., Hartford @ (860) 714-1094 


David Underhill 
85 Seymour St., Hartford © (860) 696-5520 


+ UROLOGY 


Peter C. Albertsen 

263 Farmington Ave., Farmington ¢ (860) 679-4100 
Catherine Alonzo 

A9 Lake Ave., Greenwich @ (203) 869-1285 
Stephen J. Batter 

12 Elmcrest Terr., Norwalk @ (203) 853-4200 
Jonathan E. Bernie 

12 Elmcrest Terr., Norwalk @ (203) 856-4200 
Peter J. Bosco 

19 Woodland St. Hartford ¢ (860) 522-2251 
James C. Boyle 

146 Hazard Ave., Enfield © (860) 763-4171 
Joseph A. Camilleri 

9 Washington Ave., Hamden e (203) 288-4663 
John W. Colberg 

S. Frontage Rd. & Park St., New Haven ¢ (203) 737-7911 
Richard J. Dean 

330 Orchard St., New Haven e (203) 789-2222 
Anthony J. DiStefano 

360 Tolland Tpke., Manchester @ (860) 643-2731 
Peter R. Dodds 

12 Elmcrest Terr., Norwalk @ (203) 853-4200 
Matthew G. Ely Ill 

85 Seymour St., Hartford © (860) 947-8500 


Robert A. Feldman 
1579 Straits Tpke., Middlebury ¢ (203) 757-8361 


MY CeXe [for=] I => Corl I (-aler- MAY ida OCol an) of-)-s-1lelal-1k-m Or-] a= 


All of PriMed’s top doctors congratulate 
our physicians below for being named among Connecticut Top Doctors. 


<i 


Danielle Benaviv-Meskin, MD Domenic Casablanca, MD 


Endocrinology & Diabetes Family Medicine 


Edwin Levine, MD 


maal\Ui-romi-w-Mmaalelia) oX-Jelf-li aval olay-1(elf-lame] cele] OM Uid amen {-1 am 40M o)ce\/(e(-1e-M- late meio (eXer-1d(ela-ale 
@roy a at-Yoi (oan ©) ge) Vale lake exe) an) olg-1al—lar-i\i—varexeXe) cel lat-1 <0 Pam X-1-]anbs ey-1-\-1 Mm o-14(—lalme-]¢-Mlam-Ma-lale(=) 
fo} Bef -Yolf-]id(—-m lave! Olof ave ram mr-lanli Nm \Uc-telCollat- Yam lare-1aar-lM\/{-telfellat-Wal Yel f-1 4g (ym Ot-1 gel (o\e-SXe0](-1h 
WW KeYo [fell at -¥m =t-] em \ Ley-X-M- aml Ma] Koy] Wi taro (oLeidl ate) (ele Var. al D)t-] ol-1-\-¥ml GT-l-1dgel-JalK-1K0) (ele \VAl GI-lal-18-] 
Surgery, Infectious Disease, Nutritional Counseling Services, Ophthalmology, Physical 
iat-1e-] oN mele l(-14aAmmael ante)at-lavaxs-are)(-1-) eM \Y/(-Xel (ell alvin dale laat-1 Ke) Coke \Vm- aN adalaldi-yar-] ale MOl ge) lole NVA 


Bridgeport e Derby e Fairfield e Milford e Norwalk e Oxford e Seymour e Shelton e Stratford e Trumbull 


For more information, see page 166 


Lawrence Muldoon, MD 
Gastroenterology Urology 


' 


Michael Connolly, MD Geoffrey Gladstein, MD 
Rheumatology & Arthritis 


Internal Medicine & Pediatrics 


(é 


r 
Daniel Passeri, MD 
General Surgery 


Jo-Anne Passalacqua, MD 
Infectious Disease 


Germano Guadagnoli, MD 


Wang C. Lam, MD 


Rheumatology & Arthritis Gastroenterology 


~ 

_ yA \ 

Joseph Tortorello, MD 
Internal Medicine 


PriMed 


PHYSICIANS 
United For Patient Care 
www.PriMedMD.com 
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Michael J. Flanagan 
1579 Straits Tpke., Middlebury ¢ (203) 757-8361 


Richard A. Fraser 
3 Shaw’s Cove, New London e (860) 443-0622 


Franklin P. Friedman 


Saint Mary’s 
“Top Docs” 

a re beyond ~ Teac . Norwich @ (860) 886-1956 
measure. “51-83 Kenosia tve, Danbury © (203) 748-0330 


R. James Graydon 
At Saint Mary’s Hospital, our physicians are 85 Seymour St., Hartford © (860) 947-8500 
united by their commitment to provide the best David Hesse 

. ; j . 330 Orchard St., New Haven e (203) 789-2222 
patient experience. It’s something that can be . 
di lity of | ialti Daniel Kellner 
measured in our quality of care. In our specialties. 9 Washington Ave., Hamden © (203) 288-4663 
In our advanced capabilities. But the true Hugh A. Kennedy 
measure of a hospital is also found in things 19 Woodland St., Hartford © (860) 522-2251 
that can’t be measured. Warmth. Caring. Thomas V. Martin 

, ; i 330 Orchard St., New Haven © (203) 789-2222 

Attentiveness. Compassion. That's what makes vie ernetenavelie tans) 


Saint Marv’s physic trul ti | T. Casey McCullough 
aint Mary S physicians truly excepulonal. 330 Washington St., Norwich © (860) 886-1956 


COD York “Paul” Moy 
1579 Straits Tpke., Middlebury ¢ (203) 754-3588 


Saint Mary's Lawrence D. Muldoon 


425 Post Rd., Fairfield © (203) 254-1576 
HOSPITAL 
Marlene A. Murphy-Setzko 


19 Woodland St., Hartford © (860) 522-2251 


Michael J. Nurzia 
Py @SaintMarysCT 166 W. Broad St., Stamford © (203) 356-9391 


56 Franklin Street | Waterbury fl S¥- Tala t-lavd-im Cel) oli t=], Om 
stmh.org 





For more information, see page 166 Edward Paraiso 
160 Hawley La., Trumbull © (203) 375-3456 


Sagar M. Phatak 
1579 Straits Tpke., Middlebury ¢ (203) 759-8361 


Anthony Quinn 
3 Shaw’s Cove, New London e (860) 443-0622 


Trusted local doctors statewide for you and your family! 


ProHealth 


+ Al | Jeffrey A. Ranta 
PHYSICIANS | 49 Lake Ave., Greenwich © (203) 869-1285 


David J. Rosenberg 
360 Tolland Tpke., Manchester ¢ (860) 643-2731 


Scott R. Serels 
12 Elmcrest Terr., Norwalk @ (203) 853-4200 


Steven J. Shichman 
85 Seymour St., Hartford ¢ (860) 947-8500 


Ti ‘ 
[) ; iy Jeffrey D. Small 
A 4695 Main St., Bridgeport © (203) 372-4419 
r = Nicholas Stroumbakis 


A9 Lake Ave., Greenwich @ (203) 869-1285 


Arthur E. Tarantino 
85 Seymour St., Hartford ¢ (860) 947-8500 


G. Thomas Trono 
19 Woodland St., Hartford © (860) 522-2251 


Our family of doctors and specialists care for more 
than 350,000 people statewide. ProHealth Physicians 
is proud to congratulate all of our “Best Doctors” 
for their commitment to improving the health and 


= = 


Nicholas A. Viner 


wellness of our patients. : 52 Beach Rd., Fairfield © (203) 255-6825 
, F Joseph R. Wagner 
Nationally Recognized = _ 85 Seymour St., Hartford © (860) 947-8500 


for Patient-Centered Care! 
Jonathan A. Waxberg 
35 Hoyt St., Stamford © (203) 324-2268 


To schedule your first visit, call toll-free: 1-855-CTMD-411 Robert Weinstein 
160 Hawley La., Trumbull ¢ (203) 375-3456 BB 
ed ke) (=re liseli | Bmore) an) * 
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From left: Dr. Mitchel Chere 
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FRANKLIN MEDICAL GROUP 


Franklin Medical Group, a multispecialty group affiliated 
with St. Mary’s Health System, is comprised of more than 50 
physicians in various fields at 17 offices in Connecticut. All are 
committed to providing state-of-the-art medical care in warm, 
patient-friendly settings and maintaining a clinical edge. The 
Franklin Medical Group is proud to acknowledge the recog- 
nition of four of its outstanding, dedicated physicians—Drs. 
Mitchel Chere, A. Aziz Richi, Michael Simms and Ronald 
Zlotoff—as Connecticut “Top Docs.” 

DR. MITCHEL CHERE earned his medical degree from the 
University of Guadalajara, where he graduated first in a class 
of 500 American students. He completed an internship and 
residency in obstetrics and gynecology at the UConn School 
of Medicine, where he is an associate clinical professor. He is 
board-certified in obstetrics and gynecology and founded a 
successful OB/GYN practice in Waterbury 29 years ago. He was 
an early leader in minimally invasive surgery and among the 
first to perform advanced laparoscopic procedures in the state. 
In 2010 he joined St. Mary’s Health System, where he practices 
gynecology exclusively. He is honored to be selected by his peers 
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as a Top Doctor in Connecticut and Top Doctors in America 
consistently. He is grateful to his family, his loyal patients and 
for the opportunity to be exclusively loyal to St. Mary's Hospital 
and its outstanding team of caregivers and teachers. 

DR. MICHAEL F. SIMMS III graduated from New York Medi- 
cal College. He did his internship and residency at Stamford 
Hospital, where he was inspired by Dr. Michael Parry to study 
infectious diseases. He completed a fellowship in that specialty 
at Brown University School of Medicine. He is passionate 
about the field of infectious diseases because the “whole idea of 
preventing disease instead of waiting for someone to get sick in 
medicine is unique.’ A history buff, he notes the impact of infec- 
tions on the human race and how diseases have helped shaped 
history. “We know precisely why infections occur, why they do 
what they do [and] how the body responds.” He accepts new 
patients through physician referrals and has earned a reputa- 
tion among his peers as the go-to guy for complicated cases that 
are difficult to diagnose or for opinions about treatment. He is 
also involved in travel medicine and wound care and is a widely 
sought-after speaker. 


SPECIAL ADVERTISING SECTION 
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DR. RONALD A. ZLOTOFF earned his medical degree at 
the University of Oklahoma School of Medicine, where he was 
elected to Alpha Omega Alpha, the medical honor society. He 
remains committed to AOAs goal, to “be worthy to serve the 
suffering.’ Board-certified in internal medicine and a Fellow 
of the American College of Physicians, Dr. Zlotoff completed 
his training in gastroenterology at The Johns Hopkins Hospital 
in Baltimore, and is board-certified in his subspecialty. He is a 
member of the Connecticut State Medical Society and the New 
Haven County Medical Association. Since he opened his office 
in 1982, Dr. Zlotoff has tried to provide comprehensive cogni- 
tive and endoscopic services to patients with gastrointestinal 
disorders in a caring and supportive environment. Direct and 
open communication with patients is an important aspect of 
his daily work. He and his staff strive to provide “extraordinary 
care, to every patient, every day.” 


DR. CHERE: 166 Waterbury Rd., Prospect ¢ (203) 709-5345 
DR. RICHI: 1389 West Main St., Waterbury ¢ (203) 753-0877 
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From left: Dr. Ronald A. 
VAto)(e)imr-\a(e mB) ey. eV 44a oi (el n]| 


DR. A. AZIZ RICHI graduated from Damascus University. 
He did his internship at Worcester City Hospital in Massachu- 
setts and general surgical residency at St. Mary’s Hospital in 
Waterbury. He also completed residencies in surgical oncology 
at Memorial Sloan-Kettering in New York and in cardiotho- 
racic surgery at the Medical University of South Carolina. He is 
board-certified in surgery, cardiothoracic surgery and critical 
care surgery. Dr. Richi does a multitude of minimally invasive 
surgical procedures in vascular, thoracic, oncology and bariatric 
surgery (gastric bypass and gastric banding). “I am always 
up-to-date on technology and medicine,’ he says. He prides 
himself on having great relationships with his patients and clear 
communications, which results in better outcomes with no 
complications 


DR. SIMMS: 56 Franklin St., Waterbury © (203) 709-6402 
DR. ZLOTOFF: 140 Grandview Ave., Waterbury ¢ (203) 709-5970 
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IR. ANTHONY CARTER and L 


| are ‘part sf fhe eleven: saemibet team at Disends- 
tic : Radiolopy Associates located in Waterbury and Middlebury. 
DRA offers digital mammography, ultrasound, computerized 
tomography, 3-T MRI, dexa bone density and x-ray. They are 
the interpreting physicians for the radiology department at 
Waterbury Hospital and their affiliations including Valley Imag- 
ing Partners of Naugatuck and Imaging Partners of Waterbury 
Hospital in Waterbury. All images are digital and interact with 
Waterbury Hospital for efficient record keeping. This August 
DRA will be celebrating 40 years of quality service to the Water- 
= community. 

DR. 1 \! graduated from the University of Massachusetts 
Medical School. He did his residency at Yale-New Haven Hospi- 
tal and Winchester fellowship in MRI, CT scans and ultrasound 
at the Hospital of the University of Pennsylvania. He teaches at 
Yale School of Medicine. Most MRI centers use the 1.5 tesla, at 
DRA, Dr. Allen uses 3 Tesla which improves the image quality 
and reduces imaging time. Dr. Allen is also the medical director 


134 Grandview Ave., Waterbury ¢ (203) 756-8911 
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1579 Straits Toke., Middlebury e 


SPECIAL ADVERTISING SECTION 











of the Greater Waterbury Imaging Center at Waterbury Hospital 
which he helped set-up 25 years ago. 

\RTER, a diagnostic radiologist specializing in 
dltvacounid’ imaging, graduated from the Medical College of 
Wisconsin. He did a fellowship in ultrasound and CT scans at 
Yale-New Haven Hospital and is chief of ultrasound at Wa- 
terbury Hospital. Ultrasound has broad applications—finding 
gallstones, blood clots, narrowed arteries, appendicitis, breast 
tumors, thyroid nodules and other conditions. He sees it as an 
extension of the physical exam. 

IF SON, an expert in interventional radiology, gradu- 
sted from the University of Pennsylvania School of Medicine. 
He completed a residency in diagnostic radiology at Yale-New 
Haven Hospital. He has special certification in vascular and 
interventional radiology and is an associate clinical professor 
at the Yale School of Medicine. He uses diagnostic imaging 
for mammography, but also performs needle biopsies, drains 
abscesses, inserts stents and catheters and treats varicose veins, 
all guided by his understanding of anatomical imaging. 


(203) 758-2588 © draxray.com 
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MEDICAL SCHOOL: 

Boston University School of Medicine 

Perelman School of Medicine at the 
University of Pennsylvania 

HOSPITAL: 

Bridgeport Hospital 

St. Vincent’s Medical Center 

Milford Hospital 

Griffin Hospital 

Norwalk Hospital 

PROFESSIONAL AFFILIATIONS: 

American Board of Medical Specialties 

American Board of Anesthesiology and 
Pain Medicine 

Connecticut Pain Society 

Accreditation Society of Interventional 
Pain Physicians 


American Society of Interventional Pain 
Physicians 


International Spine Intervention Society 
North American Spine Society 


RAHUL S. ANAND, M.D. 


DR. RAHUL ANAND graduated from Boston University 
School of Medicine. During his internship in internal medicine 
at Boston Medical Center, he saw a sickle cell disease patient get 
quick relief from chest pain with a single epidural. This inspired 
him to specialize in pain medicine, then still in its infancy as a 
subspecialty of anesthesiology and, at that time, still called pain 
management. He did a four-year residency in anesthesiology 
and pain medicine at the Hospital of the University of Pennsyl- 
vania and completed an additional year of fellowship training in 
the subspecialty of pain medicine. He has a special certification 
in pain medicine through the American Board of Anesthesiol- 
ogy. He also earned a degree in medical acupuncture from Stan- 
ford University. Dr. Anand has been published in journals on 
pain medicine and anesthesiology and provides expert opinions 
in this field. 

Dr. Anand sees new patient referrals very quickly and offers “a 
whole spectrum of options” in pain medicine. There are effec- 
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tive non-opioid multi-modal treatment plans that deliver good 
clinical outcomes with reduced risk. “The concept of just nar- 
cotics to treat pain and overly sedate pain is not a paradigm that 
we use in our comprehensive practice,’ he says. Pain medicine 
also encompasses assessing patients from a psychological stand- 
point for cognitive behavioral therapy, coping skills, breathing 
techniques, and even vocational training education. 

Other pain medicine options include thermal rhizotomy 
(RFA) for chronic neck and lower back arthritis, spinal cord 
stimulation for unsuccessful back surgery and targeted-epidural 
injections for disc herniations. Dr. Anand also has experience 
with cancer pain management, post-surgical pain syndromes, 
cervicogenic-headaches, and shingles. He also offers clinical tri- 
als and complimentary alternative medicine (CAM), including 
medical acupuncture and core-exercise education. Dr. Anand is 
well regarded as a conservative and comprehensive pain special- 
ist among his peers. 


CONNECTICUT PAIN AND WELLNESS CENTER, LLC 


52 Beach Rad., Ste. 204, Fairfield ¢ (203) 319-9355 (WELL) 


350 Seymour Ave., Derby © (203) 319-9355 (WELL) e ctpainandwellness.com 
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MEDICAL SCHOOL 
George Washington University 
Medical School 
Harvard Medical School (Residency) 
HOSPITAL 
Middlesex Hospital 
PROFESSIONAL AFFILIATIONS 
President, American Society of Metabolic 
+ Bariatric Surgery, CT Chapter 
Fellow, American College of Surgeons 


American Society of Metabolic and 
Bariatric Surgery (ASMBS) 


The Society of American Gastrointestinal 
and Endoscopic Surgeons (SAGES) 


New England Surgical Society 
American Medical Association 


Alpha Omega Alpha Medical 
Honor Society 


JONATHAN ARANOW, M.D., FACS 


DR. JONATHAN ARANOW is a nationally recognized expert 
in the field of bariatric surgery, known for his excellent results 
with weight-loss surgery patients and for his leadership role in 
securing insurance coverage for these life-changing procedures. 
“I love being able to help my patients to not only achieve long- 
term weight loss but also restore their health and quality of life. 
It's a thrill to call a patient's primary care physician and report 
that in just a few months we've cured an individual's diabetes, 
high blood pressure and sleep apnea.” 

Dr. Aranow is adept at all available bariatric surgical tech- 
niques including: da Vinci® robotic surgery, gastric bypass, 
Lap-Band”, Realize Band™ and sleeve gastrectomy. He received 
his training at Harvard Medical School's Beth Israel Deaconess 
Medical Center and brought his skills to Connecticut in 1999. 

In 2001, Dr. Aranow was instrumental in the creation of the 


Middlesex Hospital Center for Weight Loss Surgery. The Center 
has earned the American Society of Metabolic and Bariatric 
Surgery’ (ASMBS) “Center of Excellence” designation for its 
demonstrated track record of favorable outcomes following 
thousands of bariatric surgery procedures. The designation 
recognizes not only surgical excellence, but also the nursing and 
professional excellence of staff members who are involved in 
the care of bariatric surgery patients. The Middlesex Hospital 
Center for Weight Loss Surgery is a comprehensive medical, 
educational and supportive program. 

In addition to his bariatric practice, Dr. Aranow continues 
an active practice in general surgery with special strengths in 
robotic and minimally invasive surgery, bowel surgery, hernia 
and cancer procedures. 


MIDDLESEX HOSPITAL CENTER FOR WEIGHT LOSS SURGERY 


SHORELINE SURGICAL ASSOCIATES, PC 


400 Saybrook Rd., Ste. 110, Middletown e (860) 347-9167 © middlesexhospital.org/bariatricsurgery 
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MEDICAL SCHOOL: 

Robert Wood Johnson Medical School, 
University of Medicine and Dentistry of 
New Jersey 

HOSPITAL: 

Bridgeport Hospital 

St. Vincent’s Medical Center 

PROFESSIONAL AFFILIATIONS: 

American Medical Association 

American Academy of Orthopaedic 
Surgeons 

North American Spine Society 


JOHN N. AWAD, M.D. 


DR. JOHN N. AWAD graduated from Cornell University 
with a B.S. in engineering. He worked for a year as an engi- 
neer in medical devices and then went on to earn his medical 
degree from the Robert Wood Johnson Medical School of the 
University of Medicine and Dentistry of New Jersey. He did 
his internship in general surgery and residency in orthopaedic 
surgery at world renowned Johns Hopkins University Hospital. 
He also completed a fellowship in spine surgery at the New York 
University Medical Center and NYU Hospital for Joint Diseases. 

He is fascinated with the spine because “it is one of the most 
demanding areas,” he says. “We still don't have all the answers. 
It's a challenge every day trying to figure out diagnoses and new 
treatments.” Every patient is different, and he treats those who 
suffer from an array of conditions ranging from simple prob- 
lems to the most difficult ones. 

He specializes in spine problems with cervical spine being his 
passion. He approaches each patient's care thoroughly and in a 


ORTHOPAEDIC SPECIALTY GROUP 


75 Kings Highway Cutoff, 2nd FI., Fairfield © (203) 337-2600 


2909 Main St., Stratford ¢ (203) 377-5108 


gf 


methodical manner, addressing every issue. “My goal is trying 
to use the least invasive methods to treat my patients before 
considering a surgical route,” he says. “Surgery doesn't help 
everyone. A lot of patients can be treated non-operatively, and 
he initiates their care and engages a multidisciplinary approach 
that includes several specialists. 

Nevertheless, he says, “With the right surgery for the right 
patient for the right indication, patients can do very well.” He 
collaborates with doctors and exceptional spine teams at both 
St. Vincent’s Medical Center and Bridgeport Hospital. “It took a 
lot of time and effort to build the team,” he says of the dedicated 
staff. 

In his practice at Orthopaedic Specialty Group, there is 
a multi-disciplinary spine and orthopaedic team including 
physical therapy, a surgical center and a walk-in center named 
Orthofast for people who need to be seen emergently for any 
orthopaedic care. 


2 Enterprise Dr., Ste. 204, Shelton ¢ (203) 944-0042 
osgpc.com 
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MEDICAL SCHOOL 
Cornell University Medical College 


HOSPITAL 
Bridgeport Hospital 
(Chief of Allergy Section) 
- St. Vincent’s Medical Center 


~, PROFESSIONAL AFFILIATIONS 
American College of Allergy, 

Asthma and Immunology 
American Academy of Allergy, 

Asthma and Immunology 
Connecticut Allergy and Asthma Society 
Fairfield County Medical Association 
Connecticut State Medical Society 
American Medical Association 





» 
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KENNETH S. BACKMAN, M.D. 


DR. KENNETH S. BACKMAN understands firsthand how his 
patients feel. “I have suffered with nasal allergies, asthma and food 
allergies myself since childhood,’ he says. He founded Allergy and 
Asthma Care of Fairfield County with the goal of helping patients 
feel better with the most effective treatments available. 

Dr. Backman earned his B.S. cum laude with distinction in 
biology at Yale and his medical degree from Cornell before com- 
pleting his internship and residency at the University of Chicago 
Hospital. He completed a fellowship in adult and pediatric aller- 
gy and immunology at Northwestern Memorial and Children's 
Memorial hospitals in Chicago. Board-certified in allergy and 
immunology, he is a clinical instructor at Columbia, and chief of 
the section of allergy at Bridgeport Hospital. He has published 
numerous articles on allergies and served on the editorial board 
of the Annals of Allergy, Asthma, and Immunology. 

Dr. Backman and colleagues Drs. Irena Veksler and Katherine 


Bloom trained at top academic hospitals, where they treated 
patients with a wide variety of allergies. They coordinate care of 
adult and pediatric patients with other providers. In their com- 
fortable, state-of-the-art office (which offers extended hours), 
they offer compassionate, personalized care and an advanced, 
academic-center-quality approach to determine what triggers 
symptoms and provides relief. Dr. Backman notes that many 
people “don't take allergies seriously” and often ignore them 
until they cause other problems. Allergies can lead to recurrent 
sinus infections, and “sinusitis can trigger asthma, ear infections 
and other complications,’ he explains. “Asthma can be life- 
threatening when undertreated. There are many measures you 
can take that are specifically geared to the allergies you have. 

I understand as a physician and as a patient what my patients 
experience, and I am fully committed to helping them control or 
conquer their allergies with the best treatments available.” 


ALLERGY & ASTHMA CARE OF FAIRFIELD COUNTY, LLC 


55 Walls Dr., Ste. 405, Fairfield ¢ (203) 259-7070 
500 Monroe Tpke., Ste. 205, Monroe ® (203) 445-1960 
allergyandasthmacare.com 
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S. JAVED SHAHID, M.D., RAMON A. BATSON, M.D.. 
SCOTT P. SANDERSON, M.D. 


DR. S. JAVED SHAHID graduated at the top of his class 
from Dow Medical College in Karachi, Pakistan. He interned 
at Kingsbrook Jewish Medical Center in Brooklyn. He did 
residencies in neurosurgery at Downstate Medical Center and 
neurology at Columbia Presbyterian. He performed the first 
transphenoidal surgery at Danbury Hospital. He performs 
microsurgery, laser surgery, stereotactic intracranial surgery 
and large volumes of all types of spinal surgeries. “Our practice 
strives for patient satisfaction from their initial consultation, 
surgical, nonsurgical care and beyond.” 

DR. RAMON BATSON graduated from Harvard with honors. 
He earned his degree from Upstate Medical Center in Syra- 
cuse and completed his neurosurgery residency at Tufts. He 
treats patients with traumatic and non-traumatic diseases of 
the brain and spine but has a special interest in patients with 
pituitary tumors, CSF flow disorders (hydrocephalus, idiopathic 
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intracranial hypertension, Chiari malformation) and brain tu- 
mors. “Patients are very grateful because there is a tremendous 
improvement in their quality of life.” 

DR. SCOTT SANDERSON graduated cum laude from 
SUNY Upstate Medical University. He did his internship and 
residency in neurological surgery at NYU Medical Center and 
fellowship in complex spinal surgery and instrumentation. 

At NYU, Bellevue Hospital and Veterans Affairs Hospital in 
Manhattan, he performed surgery on complex brain tumors, 
intracerebral vascular malformations, cerebral aneurysms and 
extensive brain and spinal cord traumatic injuries. He tells 
people what's going on in a language they can understand and 
offers various options. “In neurosurgery, you can't always make 
everyone 100 percent better. If you explain the truth and the 
expected outcomes, they're extremely happy-’ 


NEUORSURGICAL ASSOCIATES OF SOUTHWESTERN CT 


148 East Ave., Norwalk e (203) 853-0003 
67 Sandpit Rd., Danbury © (203) 792-2003 


ctbrainandspine.com 
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From left: Dr. Alan Reznik, 
Dr. Shirvinda Wijesekera 
and Dr. Richard Bernstein 











RICHARD A. BERNSTEIN, M.D., ALAN M. REZNIK, M.D., 
M.B.A., SHIRVINDA WIJESEKERA, M.D. 


DR. RICHARD A. BERNSTEIN (right) trained at the UConn 
School of Medicine and did a fellowship at Harvard's Brigham 
and Womens Hospital in hand and upper extremity surgery. He 
holds a CAQ for Surgery of the Hand and treats patients with all 
hand and upper extremity problems, particularly wrist fractures, 
carpal tunnel syndrome and arthritis. He published Arthritis 
of the Hand and Upper Extremity: A Master Skills Publication 
for the American Society for Surgery of the Hand and is active 
in ASSH. On a national level, he currently serves on five ASSH 
committees, the midcareer leadership program and Chairman 
of the Scientific Exhibits Committee and council for the New 
England Hand Society. Lastly, his patent for an elbow implant is 
under development. 

DR. ALAN M. REZNIK (left) earned his B.S. in chemical engi- 
neering at Columbia and his M.D. at the Yale School of Medicine. 
He trained at Mount Sinai and completed fellowships in orthopae- 
dics at Oxford University and in arthroscopic surgery and sports 


THE ORTHOPAEDIC GROUP, LLC 
199 Whitney Ave., New Haven e (203) 865-6784 
469 West Main St., Branford ¢ (203) 865-6784 


medicine at UCSD. For 25 years, he has been a renowned expert 
on knee ligament reconstruction and arthroscopic techniques for 
shoulder and knee repair. He holds six patents and some of his 
demonstrations are on YouTube.com (DrAReznik). The author 
of two books for patients, he was selected to serve on the NOSC’s 
communications council. 

DR. SHIRVINDA WIJESEKERA (center) graduated from Boston 
University School of Medicine as a member of Alpha Omega Al- 
pha. He completed his residency in orthopaedic surgery at the Los 
Angeles County USC Medical Center, where he was awarded the 
Marshall Schiff and Herman Epstein awards. He completed fellow- 
ship training in spinal surgery at the UC Davis Medical Center in 
Sacramento. He is a member of the Scoliosis Research Society, and 
also volunteers to treat spinal deformity overseas. Dr. Wijesekera 
performs adult and pediatric spinal surgery, including spinal defor- 
mities, minimally invasive surgery and spinal trauma. 


2200 Whitney Ave., Ste. 270, Hamden e (203) 865-6784 
30 Commerce Park, Milford ¢ (203) 865-6784 
togct.com 
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DAVID A. BOMBACK DAVID L. KRAMER 
MEDICAL SCHOOL | MEDICAL SCHOOL 





Columbia College of Physicians and Dartmouth Medical School 
Surgeons Dard binmbe yr. HOSPITAL 
HOSPITAL Spm SiosiSeyery Danbury Hospital/Western C ticut 
ry Hospital/Western Connecticu 
Danbury Hospital/Western Connecticut Health Network 
Health Network PROFESSIONAL AFFILIATIONS 
PROFESSIONAL AFFILIATIONS Cervical Spine Research Society 
North American Spine Society Fellow, American Academy of 
Yale Orthopaedic Association Orthopaedic Surgeons 
Fellow, American Academy of North American Spine Society Yale 
Orthopaedic Surgeons Orthopaedic Association 
Diplomate, American Board of Diplomate, American Board of 
Orthopaedic Surgery | Orthopaedic Surgery 
Alpha Omega Alpha Alpha Omega Alpha 


DAVID A. BOMBACK, M.D., DAVID L. KRAMER, M.D. 


Connecticut Neck & Back Specialists, LLC, isa Danbury-based Danbury Hospital. According to Dr. Bomback, “We have seen 


surgical practice dedicated to the management of spinal disor- dramatic changes in the field of spinal surgery over the past 
ders. By focusing on treating complex spinal deformities and decade. Not only has the technology vastly improved, but our 
spinal revision surgeries, its fellow-trained surgical team of Dr. ability to treat patients in a less invasive manner is truly remark- 
David L. Kramer and Dr. David A. Bomback provides the high- able. Procedures in the past that warranted a three- to four-day 
est quality, evidence-based management of spinal disorders. In hospital admission are now routinely being done as outpatient 


addition to treating degenerative and traumatic disorders of the surgery.’ 
cervical and lumbar spine, theirs is one of the few state practices DR. DAVID L. KRAMER, a Dartmouth Medical School gradu- 


with special expertise treating the potentially debilitating condi- _—_ate, completed the Harvard orthopaedic residency program 
tions of scoliosis and kyphosis in both adults and adolescents. at Massachusetts General Hospital and his orthopedic/neuro- 
Web-based second opinions, including a personal conversation logical fellowship in spine surgery at the Rothman Institute at 
with our surgeons, are available at secondopinion-spine.com. Thomas Jefferson Hospital. He serves on the board of directors 
Visit this website for details regarding our virtual consultation at Danbury Hospital and Western Connecticut Health Network. 
service. He is also the director of The Spine Center at Danbury Hospital. 


DR. DAVID A. BOMBACK, a graduate of Columbia Universi- | “When it comes to considering spine surgery, we realize many 
ty College of Physicians and Surgeons, completed his orthopedic decisions can be hard to make. By taking the time to educate our 
residency at Yale-New Haven Hospital and a spine and scoliosis —_ patients, we help to make informed decisions regarding the best 
fellowship at the Hospital for Special Surgery in Manhattan. He surgical or nonsurgical treatments. It’s not only about a consis- 
is the medical director of the Orthopedic-Neurosurgery Unit at tently good surgical outcome; it’s about patient satisfaction.” 


CONNECTICUT NECK AND BACK SPECIALISTS, LLC 
20 Germantown Rd., Danbury @ (203) 744-9700 © ctneckandback.com ® secondopinion-spine.com 
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GREGORY BONAIUTO, M.D., MARC EISEN, M.D., 


TIMOTHY O’BRIEN, M.D. 


DRS. BONAIUTO, EISEN AND O’BRIEN are otolaryngolo- 
gists at Connecticut Ear, Nose & Throat Associates, a large 
practice that has state-of-the-art diagnostic equipment, an 
allergy department and an audiology department with three 
audiologists. The practice is also affiliated with dizziness clinics 
in Enfield and West Hartford. The physicians pride themselves 
on taking their time with patients and being available for them. 
They work with patients’ other doctors for excellent coordinated 
care. The practice also has an advanced patient portal to provide 
patients with 24/7 access to the office. 

Dr. Gregory Bonaiuto graduated from Yale School of Medicine 
and earned his medical degree from UConn. He completed 
his internship in general surgery and residency in otolaryngol- 
ogy-head and neck surgery at the UConn Health Center. He 
specializes in sinus surgery, allergy, pediatrics and head and 
neck surgery. He is on the faculty at UConn School of Medicine. 
He received The Gerald Leonard, M.D. Award for Excellence in 
Resident Teaching and Advocacy. 

Dr. Eisen is a graduate of Northwestern and he earned his 


medical degree and Ph.D. from the University of Pennsylvania 
School of Medicine. He completed a general surgery internship 
and otolaryngology residency there and did a neurotology fel- 
lowship at Johns Hopkins University. He won numerous research 
awards from the American Academy of Otolaryngology and 
National Institutes of Health. 

As of one of Connecticut's few neurotologists, Dr. Eisen treats 
dizziness, cholesteatoma, acoustic neuromas, lateral skull base 
tumors, facial nerve, hearing loss and implantable hearing 
prostheses. 

Dr. O’Brien earned his medical degree from UConn School 
of Medicine, where he did his residency in otolaryngology. He 
treats sinus disease, thyroid nodules and cancers, adult and 
pediatric sleep disorders and other head and neck cancers. He 
specializes in voice disorders and laryngeal surgery. He offers 
stroboscopy testing which gives slow motion evaluation of the 
wave of the vocal cords for more accurate diagnosis of nodules 
and polyps. He does minimally invasive in-office procedures that 
do not require general anesthesia. 


CONNECTICUT EAR, NOSE AND THROAT ASSOCIATES, PC 


85 Seymour St., Ste. 318, Hartford ¢ (860) 493-1950 

15 Palomba Dr., 1st Fl., Enfield ¢ (860) 493-1950 

1177 Silas Deane Hwy., 3rd FI., Wethersfield © (860) 493-1950 
300 Hebron Ave., Ste. 202, Glastonbury © (860) 659-2759 
2800 Tamarack Rd., South Windsor ¢ (860) 659-2759 
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499 Farmington Ave., Ste., 210, Farmington ¢ (860) 676-2472 
Hartford Hospital Hearing and Balance Center 

65 Memorial Rd., Ste. 200, West Hartford ¢ (860) 493-1950 
100 Hazard Ave., Ste. 205, Enfield ¢ (860) 493-1950 
ctentonline.com 
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MEDICAL SCHOOL 
New York Medical College 

New York University 

Albert Einstein College of Medicine 


HOSPITALS 

Norwalk Hospital 

Stamford Hospital 

New York-Presbyterian Hospital 


PROFESSIONAL AFFILIATIONS 

American College of Physicians 

Connecticut Medical Society 

Diplomate America Board of Allergy & 
Immunology 

American College of Allergy & Immunology 

American Academy of Allergy & Immunology 

American Association of Certified Allergists 


DENIS A. BOUBOULIS, M.D., FACAAI, FAACA 


DR. DENIS A. BOUBOULIS earned his medical degree from 
New York Medical College and interned at Downstate Medical 
Center in Brooklyn. He completed his residency at Stamford 
Hospital and his fellowship at Albert Einstein College of Medi- 
cine. He receives a lot of referrals from doctors throughout the 
country, even before spring allergies erupt. 

“Allergies are not just sneezing and itchy, watery eyes,’ he says. 
“They're an inflammation of the entire respiratory tract. When 
that happens, it leads to asthma and recurrent infections—pri- 
marily sinusitis and also bronchitis. The respiratory tract is 
unable to clear germs that land on it. People who have allergies 
and asthma are unable to clear infections completely unless the 
allergic inflammation is treated” Treatments are “not one-size- 
fits-all. It is important to determine the cause. If you treat just the 
symptoms, you'll never be successful,’ he says. He notes that diag- 
nosis for strep throat is often missed because the infection may be 


in the sinuses or adenoids, not necessarily where the swab is used. 

Dr. Bouboulis is one of the leading physicians in the country 
treating children with Autoimmune Neuropsychiatric Dis- 
orders. The disease manifests itself with an abrupt onset of 
obsessive-compulsive behavior, quite often accompanied by 
bipolar symptoms, learning disabilities and motor tics. “It is not 
a psychiatric disease, but an organic medical disorder,’ he says, 
and “can be devastating to the well-being of the entire family 
structure.’ This condition results in “the postinfectious stimula- 
tion of the immune system, with the production of antibodies 
that cross the blood-brain barrier and disrupt normal function 
of brain cells. These antibodies, created in an attempt to fight 
off infection, cross-react with brain tissue, resulting in neuro- 
psychiatric symptoms.’ Dr. Bouboulis urges all physicians to 
consider the association of neuro-psychiatric symptoms with an 
infection-driven autoimmune disorder. 


ADVANCED ALLERGY, IMMUNOLOGY & ASTHMA, PC 
106 Noroton Ave., Darien ¢ (203) 655-9904 © advanced-allergy.com 
125 Strawberry Hill Ave., Ste. 101, Stamford © (208) 323-7744 
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MICHAEL G. BRAND, M.D., JOSEPH DIGIOVANNI, M.D., 
ROSS HENSHAW, M.D., JOHN G. LUNT, M.D. 


DR. MICHAEL BRAND specializes in sports medicine and 
treating knee and shoulder problems. He trained in the Harvard 
University Combined Orthopedic Program in Boston and com- 
pleted his fellowship in San Diego. He performs state-of-the-art, 
minimally invasive, arthroscopic knee and shoulder surgery, 
reconstructive knee surgery including total and partial knee 
replacements. He has extensive experience in treating the knee 
and its full spectrum of issues from torn menisci to complex 
reconstructive surgeries. “It’s critical to understand the remark- 
able complexities of knee mechanics in order to properly assess, 
diagnose and deliver superior treatment to patients.” 

DR. JOSEPH DIGIOVANNI treats problems of the upper 
extremities. He trained at Mount Sinai Hospital and Hospital for 
Joint Diseases/NYU. He treats complex hand issues including 
nerve compressions (carpal tunnel syndrome), osteoarthritis in 
the hand, trigger fingers, volar plate injuries (jammed fingers) 
and wrist injuries and fractures. He also treats elbow problems 
including cubital tunnel syndrome and performs total elbow 
replacements. Many of his patients are athletes, musicians and 
workers with hand injuries. 


DR. ROSS HENSHAW graduated Johns Hopkins University 


DANBURY ORTHOPEDICS 
226 White St., Danbury ® (203) 797-1500 © dortho.com 


| 102 APRIL 2014 connecticutmag.com | 


and Columbia University’s College of Physicians and Surgeons. 
He did a fellowship in sports medicine and shoulder surgery 

at the Hospital for Special Surgery where he learned advanced 
arthroscopic techniques to treat shoulder, knee and hip injuries 
through incisions no wider than a fingernail. With a tiny cam- 
era, he has better visualization of the injury and micro tools to 
repair tissues with minimal trauma. At Columbia, he learned 
innovative shoulder replacement surgery using techniques that 
spare bone tissue and foster easier recovery. An athlete himself, 
he sympathizes with his patients and tries to get them back on 
track as soon as possible. 

DR. JOHN LUNT specializes in surgery of the upper extremi- 
ties, focusing on minimally invasive endoscopic and arthroscop- 
ic techniques. He trained at St. Luke’s/Roosevelt Hospital, Long 
Island Jewish Medical Center and completed a fellowship in 
hand surgery at Columbia Presbyterian. As medical co-director 
at the Hand Center of Western Connecticut, he earned a reputa- 
tion as the go-to doctor for problems others cannot identify. 
With superior diagnostic tools, he excels at recognizing nerve 
compression syndromes and problems that are common but 
hard to detect. 
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JEFFREY J. BROOKS 


MEDICAL SCHOOL: 
Columbia University College of Physcians 
and Surgeons 
RESIDENCY: 
Brown University/Rhode Island Hospital 
FELLOWSHIPS: 
Orthopaedic Trauma - Brown University 
Hand and Upper Extremity Surgery - 
St Luke’s - Roosevelt Hospital NYC 
HOSPITALS: 
Stamford Hospital, Norwalk Hospital 


BOARD CERTIFICATION: 
American Board of Orthopaedic Surgery 
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CRAIG D. TIFFORD 


MEDICAL SCHOOL: 

Albert Einstein College of Medicine 
HOSPITALS: 

Stamford Hospital, Norwalk Hospital 
PROFESSIONAL AFFILIATIONS: 


American Academy of Orthopaedic 
Surgery 


American Board of Orthopaedic Surgery 
Arthroscopy Association of North 
America 


JEFFREY J. BROOKS, M.D., CRAIG D. TIFFORD, M.D. 


DRS. JEFFREY J. BROOKS and CRAIG D. TIFFORD are 
part of the team along with Drs. Frank DiFazio, Adam Brodsky, 
Steve Massimi and Ted Blaine at Stamford & New Canaan’s Or- 
thopaedic Surgery & Sports Medicine, an exclusively fellowship- 
trained, multidisciplinary group that offers sub-specialized care 
focused on specific musculoskeletal injuries and conditions. 

Dr. Brooks graduated Columbia University College of Physi- 
cians and Surgeons and completed a fellowship in hand, micro- 
vascular and upper extremity surgery at St. Luke's-Roosevelt 
Hospital Center/Columbia University and in orthopedic trauma 
at Brown University School of Medicine/Rhode Island Hos- 
pital. His expertise includes minimally invasive hand surgery, 
and complex trauma reconstruction. He was the first surgeon 
in Stamford to perform complex pelvic fracture surgery and 
the first surgeon in Stamford to offer endoscopic carpal tunnel 
release. He has been invited back four years in a row to instruct 
at the AAOS Orthopaedic Learning Center teaching at the Oral 
Board Exam Review Course. He has also published articles and 
lectured on orthopaedic trauma and hand surgery on an inter- 
national level. Dr. Brooks has a limited patient schedule and 
prides himself in spending time with patients, making problem 
assessment and patient education and understanding of their 


disease process a central part of his treatment plan. 

Dr. Tifford received his medical degree from the Albert 
Einstein College of Medicine in the Bronx, New York. He then 
did his Orthopedic Surgical Residency at Montefiore Medi- 
cal Center/Albert Einstein College of Medicine. He completed 
his Sports Medicine fellowship training at the internationally 
recognized Southern California Center for Sports Medicine in 
Long Beach, California. 

Board-certified by the American Board of Orthopedic Surgery 
and sub-specialty board-certified by the American Orthopedic 
Society for Sports Medicine, Dr. Tifford is the author of numer- 
ous scientific articles and book chapters and has presented and 
lectured at meetings nationwide. He has appeared on radio 
and television including WABC, Fox and Connecticut News 
Channel 12. His areas of interest and expertise include ath- 
letic injuries, arthroscopy and reconstruction of the knee and 
shoulder joints. Dr. Tifford is an Associate Master Instructor 
at the Orthopedic Learning Center, where he is involved in the 
teaching of arthroscopic surgery skills to surgeons from all over 
the world. 

This is Dr. Tifford’s and Brooks’ fourth consecutive year being 
chosen as one of CT’s Top Doctors. 


ORTHOPAEDIC SURGERY & SPORTS MEDICINE, PC 
1290 Summer St., Ste. 4400, Stamford © (203) 323-7331 © 166 Cherry St., New Canaan e (203) 323-7331 © ossm.net 
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STUART BUSSELL, M.D.. CHOI, M.D.. 


KEITH ZUCCALA, M.D. 


DRS. KEITH ZUCCALA, LAURA CHOI AND STUART BUS- 


SELL, all fellows in the American College of Surgeons, are part 
of the surgical practice team afhliated with Western Connecticut 
Medical Group in Danbury. Together with Drs. John Borruso, 
Royd Fukumoto, Daniel Kleiner, Jeraldine Orlina and Valerie 
Staradub, they are committed to offering state-of-the-art surgery, 
with an emphasis on minimally invasive laparoscopic & robotic 
and endoscopic techniques. The practice is one of just a few in the 
country offering highly advanced microlaparoscopic surgeries. 
As assistant clinical professors of surgery at the University of Ver- 
mont, all play a significant role in training residents and medical 
students. 

Drs. Zuccala and Choi are fellowship-trained, board-certified 
bariatric and general surgeons who work in close collaboration 
at the Center for Weight Loss Surgery. Dr. Choi is the center's 
director and section chief of general surgery. Dr. Zuccala is Chair- 
man of Surgery at Western Connecticut Health Network. Since 





From left: Dr. Keith Zuccala, 
Dr. Stuart Bussell, Dr. Laura Choi 


2001, they have offered a multidisciplinary program to meet the 
physical and emotional needs of patients undergoing weight-loss 
surgeries, including gastric bypass, bands and sleeves. Beyond 
surgery, their team offers psychiatric and nutritional support. “We 
are grateful to be able to help our patients transform their lives,” 
says Dr. Zuccala. The doctors also perform laparoscopic and 
minimally invasive abdominal surgeries for a variety of gastroin- 
testinal disorders. 

Dr. Bussell is a board-certified colon and rectal surgeon and 
director of the Colon and Rectal Cancer Program at Danbury 
Hospital. His special expertise includes laparoscopic surgery for 
benign and malignant conditions, including colon and rectal 
cancer, diverticulitis, polyps and inflammatory bowel disease. He 
also specializes in proctology, which involves the treatment of 
hemorrhoids, anal fistulae, fissures and abscesses. “It is especially 
gratifying to care for patients with benign and malignant condi- 
tions at a difficult time in their lives,” says Dr. Bussell. 


WESTERN CONNECTICUT MEDICAL GROUP, SURGERY 


111 Osborne St., Ste. 123, Danbury ¢ (208) 739-7131 
Obesity.help.com / Center for Weight Loss Surgery 
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STEPHEN CALDERON, M.D., HOWARD LANTNER, M.D. 


Board-certified neurosurgeons STEPHEN CALDERON and 
HOWARD LANTNER are experts in surgery of the brain and 
spine. They treat a wide range of spine and brain disorders both 
non-surgically and surgically when needed. They each have main- 
tained their private neurosurgical practice for over 20 years. All 
surgical procedures are performed personally by them and they 
do not utilize residents or students in any surgery. They maintain 
privileges at Saint Francis Hospital, Hartford Hospital and ECHN 
in addition to outpatient surgery centers in Glastonbury and 
Hartford. 

Both Drs. Lantner and Calderon are part of the Spine Institute 
of Connecticut at Saint Francis Hospital. This has promoted 
collaborative review of challenging cases as well as participation 
in a national databank to track and analyze outcomes. ‘This has 
resulted in very effective management of patients with spine prob- 
lems. All surgical procedures are performed in a state-of-the-art 
operating room with the latest technology. 

Dr. Lantner has received numerous “Top Doc” awards. He is 
one of the few spine fellowship trained neurosurgeons in Hartford 


1000 Asylum Ave., Ste. 3208, Hartford © (860) 522-7121 
704 Hebron Ave., Ste. 103, Glastonbury © (860) 522-7121 





County and has extensive experience with minimally invasive 
procedures and complex spine surgery. He is the co-director of 
the Spine Institute of Connecticut at Saint Francis Hospital. He 
has been the leading surgeon in Connecticut for outpatient spine 
surgery and the majority of spine surgery in his practice is per- 
formed as a same day outpatient procedure. He is available to see 
patients in Glastonbury, Farmington, Hartford and Enfield offices. 
For additional information, see howardlantnermd.com. 

Dr. Calderon has been in practice for over 25 years and special- 
izes in treating a full spectrum of both cranial and spinal disor- 
ders. He utilizes the latest techniques and technologies, including 
minimally invasive cranial and spinal surgery and CyberKnife 
radiosurgery in both inpatient and outpatient settings. He is Chief 
of Neurosurgery at Saint Francis. His strong belief in delivering 
personal, compassionate care to his patients throughout their 
treatment has resulted in numerous “Top Doctor” awards in Con- 
necticut and Hartford magazines. He sees patients in Hartford 
and Enfield offices. 


11 South Rd., Ste. 250, Farmington e (860) 522-7121 
7 Elm St., Ste. 207, Enfield ¢ (860) 522-7121 
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DR. MICHAEL A. CASSETTA 


MEDICAL SCHOOL 

Kansas City University of Medicine and 
Biosciences 

HOSPITALS 

St. Vincent’s Medical Center 

Bridgeport Hospital 

Griffin Hospital 

PROFESSIONAL AFFILIATIONS 

American College of Rheumatology 

American Osteopathic Association 


SPECIAL ADVERTISING SECTION 





io oo 
§io 
@ioig 
| See 
aig 


Lain 


DR. GLENN M. RICH 


MEDICAL SCHOOL 
Cornell University Medical College 


HOSPITALS 
St. Vincent’s Medical Center 
Bridgeport Hospital 
PROFESSIONAL AFFILIATION 
The Endocrine Society 
American Diabetes Association 
American Association of Clinical 
Endocrinologists 
















MICHAEL A. CASSETTA, D.O., GLENN M. RICH, M.D. 


DR. MICHAEL A. CASSETTA, a rheumatologist, and 
DR. GLENN M. RICH, an endocrinologist, are part of the 
Trumbull-based Fairfield County Medical Group. 

Dr. Cassetta, a graduate of University of Notre Dame and 
the Kansas City University of Medicine and Biosciences, treats 
patients with conditions such as rheumatoid arthritis, fibro- 
myalgia, lupus, osteoarthritis and gout. After completing an 
internal medicine residency at Saint Barnabas Hospital, he did 
his rheumatology fellowship at Mount Sinai Medical Center in 
New York. “Effective treatment of these chronic inflammatory 
and autoimmune disorders requires a long-term partnership 
among the patient, their rheumatologist and their primary-care 
physician,’ he says. He believes building strong relationships 
with both his patients and their other doctors is vital to helping 
them deal successfully with these conditions. “I see my relation- 
ship as working with my patients, not preaching to them,’ he 
says. ‘Iam a big believer in patient education,’ 


FAIRFIELD COUNTY MEDICAL GROUP, PC 


Dr. Rich, a graduate of Cornell University Medical College, 
treats patients with diabetes, thyroid disease, osteoporosis, 
adrenal disorders and other metabolic syndromes. He did his 
internal medicine residency at St. Luke's Hospital, Columbia 
University College of Physicians and Surgeons, and his fellow- 
ship in endocrinology and hypertension at Brigham and Wom- 
ens Hospital, Harvard Medical School. He enjoys practicing 
both endocrinology and internal medicine and was previously 
honored to have been named a “Top Doc” in internal medicine 
in addition to his “Top Doc” honors in endocrinology. 

“There have been great advances in the management of diabe- 
tes, osteoporosis and thyroid disease,” he says. “Having a team 
approach with a certified diabetic educator is a great benefit to 
our patients.” In addition to a traditional medical practice, Dr. 
Rich offers concierge medicine in both internal medicine and 
endocrinology for a small group of patients. 


15 Corporate Dr., Trumbull ¢ (203) 459-5100 e fairfieldcountymedical.com 
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MEDICAL SCHOOL 
State University of New York at Buffalo 


HOSPITAL 

Bridgeport Hospital 

PROFESSIONAL AFFILIATIONS 

American College of Obstetrics & 
Gynecology 

Connecticut Association of Physicians of 
Indian Origin 


RONIKA D. CHOUDHARY, M.D. 


DR. RONIKA D. CHOUDHARY continues to provide com- 
prehensive care for women of all ages and reproductive phases. 
Treating the whole woman respectfully and holistically is the 
philosophy of her growing Trumbull-based OB/GYN practice. 
Recently she brought into her practice OB/GYNs Dina Barnaby, 
D.O., Kikelomo Otuyelu-Garritano, M.D., and nurse-practitio- 
ner Letitia Coleman, R.N., M.S.N., NP-C. She chose her team 
carefully to ensure that her long-standing patients would still 


feel the warm, welcoming environment of her boutique practice. 


Dr. Choudhary says, “I believe women’s concerns are not 
often heard.” She and her colleagues take great care to listen 
attentively to their patients to evaluate their personal circum- 
stances, habits and stressors that affect their overall health 
and well-being. They are deeply committed to employing a 
holistic approach to medicine to find the underlying causes of 
health issues. She focuses on wellness and prevention and has a 
visiting nutritionist and clinical psychologist to complement 


WOMEN’S OBSTETRICS & GYNECOLOGY, PC 


patients’ care. 

Although patients should book their routine visits well in ad- 
vance, Dr. Choudhary and her colleagues will see patients who 
have problems quickly, often on the same day. They listen care- 
fully to patients’ concerns about everything from pregnancy to 
menopausal symptoms. They treat patients of all ages, offering 
compassionate gynecology to adolescents and advanced care for 
patients regardless of their risk status. They offer patients who 
have gynecological problems a wide variety of proven advances 
and minimally invasive surgeries and techniques including 
laparoscopic and robotic surgery. 

It was a hard decision for Dr. Choudhary to expand her solo 
practice to a group practice, but her team members meet her 
high standards. “People have come to trust them,’ she says. “We 
have a team approach. We collaborate. We try very hard to 
maintain that small practice feel.” 


115 Technology Dr., Ste. B107, Trumbull ¢ (203) 268-2239 ¢ womensobandgyn.com 
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MICHAEL K. COHENURAM, M.D., ROBERT B. 
COOPER, M.D., ROBERT A. KLOSS, M.D. 


Drs. Michael Cohenuram, Robert Cooper and Robert Kloss 
are members of a nine-member oncology group that practice 
as part of the Praxair Cancer Center, Danbury Hospital and 
Diebold Family Cancer Center, New Milford Hospital. The 
Center emphasizes a collaborative team approach in treating 
patients, working very closely with specially trained surgeons 
and radiation oncologists. “We strive to provide cutting-edge, 
compassionate care for our patients,’ says Dr. Kloss. 

DR. MICHAEL COHENURAM (right) received his medical 
degree from Mount Sinai School of Medicine in New York 
City, followed by his internship and residency at Brown Medi- 
cal School's Rhode Island Hospital/The Miriam Hospital and 
a medical oncology fellowship at Yale Cancer Center. He is 
board-certified in internal medicine, medical oncology and 


hematology and is a member of the American Society of Clini- 


cal Oncology. 

DR. ROBERT COOPER (left) earned his medical degree 
at the University of Pittsburgh School of Medicine, followed 
by an internship and residency at Philadelphia's Pennsylva- 


nia Hospital and a fellowship at the University of Colorado 
Medical Center's Department of Hematology-Oncology. He 
later served in the United States Army Medical Corp’s Walson 
Army Hospital in New Jersey. He is board-certified by the 
American Board of Internal Medicine in both internal medi- 
cine and medical oncology, has led the breast cancer program 
at the Praxair Cancer Center, and is a founder of Ann’s Place, a 
Danbury-based cancer support organization. 

DR. ROBERT KLOSS (center) is chief of hematology/on- 
cology at Western Connecticut Health Network and medical 
director of the Regional Hospice of Western Connecticut 
in Danbury. He received his medical degree from Jefferson 
Medical College at Thomas Jefferson University in Phila- 
delphia followed by an internship and residency at SUNY 
Buffalo. He completed a fellowship in hematology/oncology 
at Columbia Presbyterian Medical Center in New York City. 
He is board-certified in internal medicine, medical oncology, 
hospice and palliative medicine. 


WESTERN CONNECTICUT MEDICAL GROUP, DANBURY HOSPITAL PRAXAIR CANCER CENTER 
95 Locust Ave., Danbury ¢ (203) 739-7029 ¢ danburyhospital.org 
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ROBERT A. FELDMAN, M.D., YORK P. MOY, M.D. 
SAGAR M. PHATAK, M.D., MICHAEL J. FLANAGAN, M.D. 


Urology Specialists, PC, has been providing quality urologic 
services for more than 80 years to New Haven County and 
Western Connecticut. 

DR. ROBERT FELDMAN is medical director and principal 
investigator for the Connecticut Clinical Research Center's 
Urological Research Studies, which has been an active part of 
the practice for more than 20 years, through which it has been 
involved in many advances in clinical urology. He is affiliated 
with Waterbury Hospital and St. Mary’s Hospital. He graduated 
from Albert Einstein College of Medicine, interned at the Medi- 
cal College of Virginia, served in the Air Force and completed 
his urology residency and research fellowship at Yale-New 
Haven Hospital. 

DR. YORK P. MOY, a graduate of Yale University’s School of 
Medicine, did his general surgery and urology training at Yale- 
New Haven Hospital, and was a research fellow at the National 
Institutes of Health, Department of Pharmacology. Dr. Moy’s 
research background includes Department of Molecular Bio- 
chemistry and Department of Urology at Yale University. He has 
expertise in urologic oncology, stone disease, voiding dysfunc- 
tion and pediatric urology. 

DR. SAGAR M. PHATAK completed both general surgery 
and urology residencies at Yale-New Haven Hospital. He was a 


research fellow at the Urologic Oncology Branch of the National 
Cancer Institute studying new imaging techniques in prostate 
cancer detection. His interests include urologic oncology, stone 
disease, pediatric urology, male infertility and cryosurgery for 
urologic tumors. 

DR. MICHAEL J. FLANAGAN is the medical director of 
Urology Specialists and is a sub-investigator for Connecticut 
Clinical Research Center. He attended the UMDNJ-Rutgers 
Medical School in New Jersey where he received his M.D. He 
served as a general surgery resident at Waterbury Hospital, and 
completed specialized training at Temple University. He has 
expertise in urologic cancer, stone disease, incontinence and 
robotic surgery. 

Dr. Flanagan says: “At Urology Specialists we work together to 
deliver comprehensive urologic care to our patients with a focus 
on the individual's specific needs, whether to treat a urologic 
cancer, kidney stones, sexual dysfunction or incontinence. We 
pride ourselves in staying abreast of the latest technologies, such 
as robotic surgery, and methods to treat or prevent these condi- 
tions. Often we work collaboratively with gynecologists, oncolo- 
gists, general surgeons, and our hospital partners to assure the 
best outcomes for our patients.’ 


UROLOGY SPECIALISTS, PC, CT CLINICAL RESEARCH CENTER, CT CENTER FOR CONTINENCE 


1579 Straits Toke., Suite 2A, Middlebury « (203) 757-8361 


10 Main St. So., Southbury ¢ (203) 757-8361 


455 Lewis Ave., Ste. 205, Meriden e (203) 379-0605 
urospec.com 
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CRAIG FLOCH 


MEDICAL SCHOOL 

Chicago Medical School 

HOSPITAL 

St. Vincent’s Medical Center 

Norwalk Hospital 

Griffin Hospital 

PROFESSIONAL AFFILIATIONS 

Fellow, American College of Surgeons 

American Society of Metabolic & 
Bariatric Surgeons 

Society of Laparoendoscopic Surgeons 


CRAIG FLOCH, M.D., 


DR. CRAIG FLOCH and DR. NEIL FLOCH are brothers 
who work as a team in life-saving weight loss surgery. Their 
20-year-old practice has been designated a Center of Excellence* 
for Bariatric Surgery by the American Society for Metabolic 
& Bariatric Surgery. Westport natives and sons of Dr. Martin 
Floch, Norwalk Hospital’s former chief of medicine, they are 
committed to providing surgical excellence and compassionate 
care to all who seek to regain their health. Dr. Neil Floch gradu- 
ated from Boston University School of Medicine. He completed 
his surgical residency at New York's Beth Israel Medical Center 
and a fellowship in advanced laparoscopic surgery at the Mayo 
Clinic. He is Director of Minimally Invasive and Bariatric Sur- 
gery at Norwalk Hospital. Dr. Craig Floch graduated Chicago 
Medical School and did his surgical residency at Case Western 
Reserve. He is Director of Bariatric Surgery at St. Vincent's 
Medical Center. 

They are experts in state-of-the-art weight-loss procedures 
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2 NEIL FLOCH 


MEDICAL SCHOOL 
Boston University School of Medicine 


HOSPITAL 

Norwalk Hospital 

St. Vincent’s Medical Center 
Griffin Hospital 


PROFESSIONAL AFFILIATIONS 

Fellow, American College of Surgeons 

American Society of Metabolic & 
Bariatric Surgeons 

Society of American Gastrointestinal and 
Endoscopic Surgeons 

Society for Laparoendoscopic Surgeons 


















‘ACS, NEIL FLOCH, M.D., FACS — 


including gastric bypass, adjustable lap banding, sleeve gastrec- 
tomy and bariatric revision surgeries, and have performed more 
than 3,000 weight-loss procedures. They also treat reflux, hiatal 
hernia, gallbladder disease, breast, hernias and appendix. Both 
doctors have been trained and can use the da Vinci robot tech- 
nique for gastric bypass and sleeve gastrectomy and perform 
single-incision gallbladder removal. 

Drs. Floch see bariatric surgery as a tool to address obesity and 
reversal of diabetes, even in patients with lower BMIs. “There 
are medical and emotional aspects to what we do,” says Dr. Neil 
Floch, “so each treatment plan is modeled to a patient's needs.” 
Dr. Craig Floch adds, “While we believe weight-loss surgery is 
an important step for our patients, we also work with them to 
encourage the behavior modifications needed for long-term suc- 
cess. We consider our patients patients for life and are prepared 
to support them on their journey of sustained weight loss.” 


FAIRFIELD COUNTY BARIATRICS & SURGICAL SPECIALISTS, PC 


148 East Ave., Ste. 3A, Norwalk e (203) 899-0744 

2 Trap Falls Rd., Ste. 100, Shelton ¢ (203) 256-9707 
778 Long Ridge Rd., Stamford ¢ (203) 348-0589 
125 Shaw St., New London e (860) 442-0480 
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GASTROENTEROLOGY ASSOC. OF FAIRFIELD COUNTY 


GASTROENTEROLOGY ASSOCIATES OF FAIRFIELD 
COUNTY, PC is honored to have four members of its team rec- 
ognized as “Top Docs.’ The physicians-Drs. Edward Grossman, 
Kenneth Mauer, Julie Spivack and Strick Woods-epitomize a 
commitment to being “the digestive health experts.” They provide 
excellent, cutting-edge medical care at offices in Fairfield, Bridge- 
port and Monroe, and are affiliated with St. Vincent's Medical 
Center. “Our goal is to treat people with potentially embarrassing 
problems with great sensitivity and care,’ says Dr. Spivack. “We 
develop close relationships with our patients, and take a genuine 
interest in their health concerns’ 

Gastroenterology Associates of Fairfield was the first Con- 
necticut practice to offer state-of-the-art capsule endoscopy, in 
which patients swallow tiny cameras encased in pills that allow 
doctors a closer look at their digestive tracts. At The Endoscopy 
Center of Fairfield, the practice's licensed, accredited ambula- 
tory surgery center, the physicians perform outpatient colonos- 


copies and endoscopies. 

The doctors have specialized training in digestive health issues 
including indigestion and heartburn, chest pain, gall bladder, 
ulcer and irritable bowel disease, colon and pancreatic cancers, 
liver diseases and hepatitis. They are also experts in Crohns 
disease and ulcerative colitis. “We are extremely well-rounded 
and very proud of that,” says Dr. Spivack. “We work very closely 
and often take a team approach with difficult cases.” 

Several of the practice's physicians have been recognized for 
their excellence. Dr. Woods was 2009 Physician of the Year at St. 
Vincents Medical Center, and Drs. Mauer and Grossman have 
been among New York magazine's “Best Doctors” in recent years. 
In prior years they have been honored in Connecticut, New York 
and Westport magazines. This year’s “Top Docs” are proud to 
practice with their talented associates Drs. Emil Blanco, Eddy 
Castillo, Gena Cobrin and Richard Lopatin, and Daniel Stewart, 
PA; 


GASTROENTEROLOGY ASSOCIATES OF FAIRFIELD COUNTY, PC 


425 Post Rd., Fairfield ¢ (203) 292-9000 
2660 Main St., Bridgeport © (203) 333-3328 


765 Main St. (Rte. 25), Monroe ® (208) 452-2358 
gidox.com 
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MEDICAL SCHOOL: 
University of Vermont College of Medicine 
American Sports Medicine Institute 
HOSPITAL: 

Waterbury Hospital 

Yale-New Haven Hospital 

Saint Mary’s Hospital 

Stamford Hospital 

PROFESSIONAL AFFILIATIONS: 
American Medical Association 


American Academy of Orthopaedic 
Surgery 


Connecticut Orthopaedic Society 
American Board of Orthopaedic Surgery 


MICHAEL J. KAPLAN, M.D. 


DR. MICHAEL J. KAPLAN has been the senior medical 
correspondent for ESPN for the last 10 years. He is familiar to 
us from “Sport Center” and “Good Morning America’, talk- 
ing about injured athletes and their road to recovery. We hear 
him on “Mike and Mike” on the radio, but his voice is mostly 
used explaining knee and shoulder problems to patients in his 
Middlebury, CT, office at Active Orthopedics. 

After earning a B.A. in English literature from Brown Uni- 
versity, Dr. Kaplan graduated with honors from the Univer- 
sity of Vermont College of Medicine. He did his surgical and 
orthopedic residencies at the University of Vermont College of 
Medicine and Afhliated Hospitals and completed a fellowship in 
sports medicine at the American Sports Medicine Institute with 
James Andrews and Bill Clancy. 

Dr. Kaplan was team physician with National Football League, 
but his patients range from professional athletes to everyday 
folks whose knees and shoulders ache from activities of daily 


life. “Some have injuries from falls or twists and other people 
can have a simple misstep. Pain and functional compromise 

are depressors and it’s a privilege to help people back to better 
function.’ As associate clinical professor at Yale Department of 
Orthopedics and co-fellowship director of sports medicine at 
Active Orthopaedics, he also teaches young doctors. Dr. Kaplan 
is recognized as a national authority and leader in partial knee 
replacement surgery. He specializes in knee and shoulder 
surgeries, having trained with the renowned Dr. James Andrews. 
His practice includes conservative care through operative 
management of cartilage and ligament deficiency with extensive 
experience in reconstructive procedures. Attention to detail and 
conscientious care are his hallmark. Dr. Kaplan provides quality 
care with thorough diagnosis, treatment and preventive medi- 
cine. He prides himself on having a professional and friendly 
staff to help patients through each step of their recovery. 


DR. MICHAEL J. KAPLAN & ACTIVE ORTHOPAEDICS P.C. 
1579 Straits Tok., Middlebury © 208-758-1272 ¢ michaeljkaplanmd.com 
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JOHN M. KEGGI, M.D. 


DR. JOHN KEGGI specializes in advanced techniques for 
hip and knee replacement. 

Dr. Keggi has more than 20 years’ experience in perform- 
ing and teaching direct anterior approach hip replacement, a 
specialized technique that spares the major walking muscles, 
allowing patients a rapid return to activity, work and family 
life. With the direct anterior approach patients can often avoid 
many of the restrictions imposed by traditional replacement 
methods. He also offers Birmingham hip resurfacing via the 
anterior approach for young patients with high demand activi- 
ties, heavy occupational requirements or vigorous recreational 
sports. Dr. Keggi has authored many scientific articles on these 
topics and frequently lectures around the country while teach- 
ing these methods to fellow surgeons. 

He is also a leader in knee replacement procedures that speed 
recovery and help patients gain mobility quickly. For both hip 
and knee replacement, Dr. Keggi employs advanced bearings 


ORTHOPAEDICS NEW ENGLAND 


1579 Straits Tok., Middlebury ¢ (203) 598-0700 
11 Old Park Lane, New Milford ¢ (203) 598-0700 
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MEDICAL SCHOOL: 
University of Wisconsin Medical School 
Yale University School of Medicine 
HOSPITALS: 

Connecticut Joint Replacement Institute 
at Saint Francis Hospital and Medical 
Center 


Waterbury Hospital 
Naugatuck Valley Surgical Center 


PROFESSIONAL AFFILIATIONS: 
American Academy of Orthopaedic 
Surgeons 


American Association of Hip and Knee 
Surgeons 


Connecticut Orthopaedic Society 
Connecticut State Medical Society 


and implants matched to the patients activities and lifestyle. 
His professional office staff and experienced hospital teams 
focus on patient education, comfort and rapid recovery. Dr. 
Keggi performs most of his surgeries at the Connecticut Joint 
Replacement Institute (CJRI) on the campus of Saint Francis 
Hospital in Hartford, which he describes as “a well-organized 
hospital within a hospital” “We work with the same teams 
every day, which is a tremendous benefit for our patients’, Dr. 
Keggi says. CJRI was recently ranked as “Top 5” in the nation 
for patient safety and patient satisfaction by a leading consumer 
organization and is recognized as a leading institution in New 
England. 

Dr. Keggi is available for consultation at Orthopaedics New 
England in the Middlebury, Farmington and New Milford 
offices. 

“Our goal is to find the right treatment for patients so they can 
say, ‘Life is good again!’ 


399 Farmington Ave., Ste. LL1, Farmington ¢ (203) 598-0700 
OrthoNewEngland.com 
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AHMED M. KHAN, M.D. 


DR. AHMED M. KHAN graduated magna cum laude from 
Cornell University with a Bachelor of Science degree in biology, 
anatomy and physiology. He earned his medical degree from 
the University of Connecticut School of Medicine. Dr. Khan 
completed his residency in neurological surgery at Brown Uni- 
versity. He also completed an internship in general surgery at 
the University of Connecticut. Dr. Khan is chief of neurosurgery 
at The Hospital of Central Connecticut and an assistant clinical 
professor of neurosurgery at the University of Connecticut 
School of Medicine. He is a member of the board of directors of 
the Hartford County Medical Association. 

Dr. Khans practice involves complex spine and cranial surgery. 
He implements the latest techniques in stereotactic radiosur- 
gery, disc replacement and minimally invasive endoscopic 
surgery. He is one of the few Connecticut neurosurgeons who 
perform spine and brain radiosurgery. 
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MEDICAL SCHOOL 
University of Connecticut School 
of Medicine 
HOSPITALS 
The Hospital of Central Connecticut 
at New Britain Campus 
The Hospital of Central Connecticut 
at Bradley Campus 
PROFESSIONAL AFFILIATIONS 
Congress of Neurological Surgeons 
American Association of Neurological 
Surgeons 
New England Neurosurgical Society 
North American Spine Society 
Connecticut State Medical Society 


To keep abreast of current technology, Dr. Khan is actively 
involved in research regarding lumbar disc replacements and 
stem cell technology for spinal fusions. He regularly consults on 
the development of spinal implants and teaches advanced tech- 
niques through workshops and lectures. Dr. Khan also treats 
patients for chronic pain by using many successful procedures, 
including the implantation of spinal stimulators. He performs 
the majority of his surgeries at The Hospital of Central Con- 
necticut in New Britain. 

“T try to treat patients as a whole and understand the other 
aspects of their lives,’ says Dr. Khan. “So many things go with 
patients’ illnesses—inability to work, relationships with fam- 
ily, financial issues. I like to think that in our practice we help 
people in a complete manner, rather than focus exclusively on 
medical issues.” 


CENTRAL CONNECTICUT NEUROSURGERY & SPINE, LLC 
4O Hart St., New Britain e 1131 West St., Southington ¢ (860) 225-1227 


centralctneuro.com 
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DAVID C. LEVI, M.D. 


DR. DAVID LEV! understands that it’s not necessarily a good 
day when you have to visit the doctor for your pain. “There's a 
major focus today on the treatment of pain in this country,’ he 
says. © Thankfully with the advent of minimally invasive proce- 
dures, newer medications and various non-narcotic treatments, 
weve been able to go a long way toward allowing patients to 
return to the lives they want to live. To achieve that goal we 
guide our patients in a positive way allowing them to become 
functional with as little pain as possible.” He says that any rec- 
ommendations he makes for their treatment are the very same 
recommendations he would make for a family member. 

He notes that a major change he’s seen in his patients over 
the last few years has been their ability to inform and educate 
themselves concerning their conditions. “Quite a few of our pa- 
tients arrive at an appointment and they've already researched 
their problems. They've viewed procedures to the point where 
they come in here much better informed than patients of ten 
years ago. And, that’s a good thing since education is a primary 
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function for me with my patients. If the patient is informed, that 


makes for a much better conversation about their treatment. ” 

His practice, although good-sized, takes pride in the personal 
interest it accords in each patient, remaining focused on their 
individual needs. His major reward: “When a patient commu- 
nicates to us that they've been able to return to running, playing 
golf or lifting their grandchildren.” 

Dr. Levi, who is the president and medical director of Pain 
and Spine Specialists of Connecticut, earned his undergraduate 
degree and doctorate in Anesthesiology from the University of 
Michigan. He received his medical degree from the University 
of Medicine and Dentistry of New Jersey, Newark, N.J. and 
completed his residency in anesthesia training and a pain man- 
agement fellowship at Stanford University. He completed his 
internship at the Mayo Clinic. 

Certified in anesthesiology and pain management by the 
American Board of Anesthesiology, his specialties are anesthesi- 
ology, pain medicine, pain management and spine health. 


PAIN AND SPINE SPECIALISTS OF CONNECTICUT, LLC 


67 Sandpit Rd., Ste. 8308, Danbury 
(203) 743-7246 


1579 Straits Toke., Middlebury 
131 Kent Rd., New Milford 


5520 Park Ave., Trumbull 
11 South Rd., Farmington 
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AGNES MATCZUK, M.D., MARK LITCHMAN, M.D., 
JOSEPH SPROVIERO, M.D., PhD. 


DRS. AGNES MATCZUK, MARK LITCHMAN and treatment option. Patients at FCAAIA get full attention to all as- 
JOSEPH SPROVIERO have contributed to the long-standing pects of their disease using evidence-based medicine, with rec- 
high-quality care that Fairfield County Allergy, Asthma & Im- ommendations for your health supported by scientific data. Our 
munology Associates (FCAAIA) has provided for more than aim is to prevent your symptoms rather than starting treatment 
40 years. Each has received “Top Doc” honors numerous times. after symptoms are bothersome. Patients help create their own 
The doctors all did their Allergy/Clinical Immunology fellow- health care plan. The experienced, dedicated and compassionate 
ships at Yale and are certified by the American Board of Allergy/ — staff of FCAAIAs fully electronic offices works closely with the 
Immunology. Dr. Sproviero received his M.D. and Ph.D. from physicians to give you the best and most efficient care possible. 
Columbia University. Dr. Litchman received his M.D. from FCAAIA believes educated patients are more in control of their 
Rush Medical College and is also board-certified in rheumatol- asthma and/or allergies. 
ogy. Dr. Matczuk, who joined the practice in 2003, received Well-regarded by other doctors, Drs. Sproviero, Litchman and 
her M.D. from Karol Marcinkowski University, Poland. The Matczuk get many referrals for complicated and unusual cases. 
doctors are all attending physicians at Norwalk, Greenwich and _‘ They are honored to practice with Drs. Mitchell Lester and 
Stamford Hospitals. Aymeric Louit and Audrey Bregante, A.PR.N. FCAAIAs offices 

FCAAIA is a full service asthma, allergy, and immunol- in Norwalk, Greenwich and Stamford have early morning and 
ogy practice, that approaches each patient as an individual evening appointments for your convenience. 


with the firm understanding that there is a safe and effective 


FAIRFIELD COUNTY ALLERGY, ASTHMA & IMMUNOLOGY 


148 East Ave., Ste. 8G, Norwalk e (203) 838-4034 22 Dearfield Dr., Greenwich @ (203) 869-2080 
80 Mill River St., Ste. 2100, Stamford ¢ (203) 357-1511 fcaaia.com 
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DELIA MANJONEY, M.D. 


DR. DELIA MANJONEY comes from a family of several 
physicians, including her father, two uncles and four siblings. 
This “gives me a different perspective of things,’ she says. She 
graduated magna cum laude from Roanoke College before earn- 
ing her medical degree from the University of Vermont College 
of Medicine. She completed her internship and residency in pe- 
diatrics at the University of Texas Children’s Medical Center and 
did a partial fellowship in pediatric cardiology at UCSF before 
she decided to go into ophthalmology. Ophthalmology is a “nice 
blend of patient contact, strong interpersonal relationships and 
surgery, she says, and “it is very rewarding to be able to restore 
someones vision.” 

Dr. Manjoney practiced comprehensive ophthalmology with 
her father for 15 years before practicing solo. She specializes in 
cataract surgery, treatment of glaucoma and general ophthal- 
mology. She began to offer cosmetic procedures at the request of 





DELIA MANJONEY, M.D. 











MEDICAL TRAINING 
University of Vermont College of Medicine 
Children’s Medical Center at 
University of Texas 
_“ Southwestern University of California, 

San Francisco 

Edward Harkness Eye Institute, 
Columbia Presbyterian Medical Center 

HOSPITAL 

Saint Vincent’s Medical Center 

PROFESSIONAL AFFILIATIONS 

American Academy of Ophthalmology 

American Society of Cataract and 
Refractive Surgery 

Connecticut Society of Eye Physicians 


some women patients who wanted to look younger and to learn 
a new application for Botox’, a treatment that ophthalmologists 
had been using for more than 20 years to treat other disorders of 
and near the eyes. She also performs blepharoplasty. 

She makes sure that she and her patients “come to a consensus 
about the best options for them” and that patients have “very 
realistic expectations,’ especially about cosmetic procedures. All 
treatment is highly individualized. 

Rated a top doctor in Connecticut Magazine since 2009 and 
by Castle & Connelly since 1997, she says, “I am honored and 
humbled to be recognized by my peers and by the support of my 
patients.” Her education as a physician is never over. “When you 
stop learning, you stop growing and youre actually regressing,” 
she says. “Technology is changing so quickly and so dramati- 
cally. You have to learn something new every year.” 


2/20 Main St., Bridgeport ¢ (203) 576-6500 © manjoneyeye.com 
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DR. GARY S. SCHLEITER 


MEDICAL SCHOOL 
Bowman Gray School of Medicine, 
Wake Forest University 


HOSPITALS 

Danbury Hospital/Western Connecticut 
Health Network 

PROFESSIONAL AFFILIATIONS 

American Board of Internal Medicine 

American Board of Infectious Diseases 

Infectious Diseases Society of America 
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DR. PAUL F. NEE 
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New York Medical College 
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Danbury Hospital/Western Connecticut 
Health Network 
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American Board of Internal Medicine 

American Board of Infectious Diseases 

Infectious Diseases Society of America 


XY 





PAUL F. NEE, M.D., GARY S. SCHLEITER, M.D. 


DR. PAUL F. NEE and DR. GARY S. SCHLEITER, together 
with other physicians and health-care staff at Western Connecti- 
cut Medical Group's Infectious Diseases Department, provide 
care at Danbury Hospital for patients with infectious diseases. 

Dr. Nee earned his undergraduate degree at Boston College and 
his medical degree at New York Medical College. He completed 
his internship at Deaconess Hospital in Boston and residency 
at Beth Israel Deaconess Medical Center of Harvard Medical 
School, followed by a fellowship in infectious diseases at Yale- 
New Haven Hospital. He is certified by the American Board of 
Internal Medicine/Infectious Disease and is a member of the 
Infectious Diseases Society of America. In addition, he is an assis- 
tant clinical professor of medicine at the University of Vermont. 
“It's critical to be up-front and honest with patients while treating 
them to the best of my ability,” he says. Dr. Nee says the practice 
also treats patients with bone and joint infections, hospital-ac- 
quired infections, cancer patients with secondary infections and 
diseases in travelers returning from abroad. 

Dr. Schleiter, chief of the Infectious Diseases Department at 


Danbury Hospital, earned his undergraduate degree with honors 
at Duke University and his medical degree at Bowman Gray 
School of Medicine at Wake Forest University. He completed 

his internship and residency at the UConn Health Center, a fel- 
lowship in infectious diseases at the University of Massachusetts 
School of Medicine, and is currently an instructor of medicine at 
the Yale University School of Medicine. In addition, he is an assis- 
tant clinical professor of medicine at the University of Vermont. 
“We see complex problems over a broad spectrum of conditions,” 
he says. “We interface with doctors from many other specialties.” 
One quarter of the groups practice is focused on HIV patients, 
but it treats many infectious diseases, which Dr. Schleiter defines 
as any disease caused by a virus, parasite, bacteria or fungus. In 
addition to HIV, this can include tuberculosis, bone infections, 
endocarditis and infections related to diabetes. Drs. Nee and 
Schleiter are involved with the education of medical students 
and postgraduate physicians who carry out their residencies at 
Danbury Hospital. 


WESTERN CONNECTICUT MEDICAL GROUP, INFECTIOUS DISEASES 
33 Germantown Rd., Danbury ¢ (203) 739-8310 ¢ WesternConnecticutMedicalGroup.org 
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LEIF O. NORDBERG, M.D. 


LEIF O. NORDBERG divides his practice between cosmetic 
and reconstructive surgery following the philosophy: “It’s safety 
first, plastic surgery second.” As new less-invasive techniques 
have become available, Dr. Nordberg has incorporated those 
with the highest safety records making sure the results also 
measure up to his standards. 

He is currently seeing wonderful success with Coolsculpting”®, 
a non-surgical minimally invasive method of fat reduction. This 
procedure and other cosmetic procedures are performed in 
Dr. Nordberg’s fully accredited center. He is board-certified by 
the American Board of Plastic Surgery and performs cosmetic 
procedures such as breast augmentation, liposuction, abdomi- 
noplasty (tummy tuck) and face-lifts. In every cosmetic surgery 
Dr. Nordberg strives for “youthful and natural-looking results.’ 

Reconstructive surgeries are performed at Stamford Hospital 
and include breast reconstruction for breast cancer patients, 
skin cancer treatment and surgery for traumatic injuries. 

Dr. Nordberg has always taken the approach of doing what is 
best for the patient and nothing less than what he would do for 


NORDBERG PLASTIC SURGERY CENTER 
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a member of his own family. He enjoys educating patients on 
procedures to ensure a full and complete understanding of the 
surgery and recovery. Having the benefit of a private operating 
suite and a close-knit and well-qualified office staff have also 
contributed to patients feeling comfortable and satisfied. 

Dr. Nordberg feels strongly that plastic surgery is an adjunct to 
a healthy lifestyle. “When a patient decides to make a change to 
their face and/or body it is a major decision that usually comes 
from years of consideration. It can also bring about a huge boost 
in self-esteem that then changes one’s outlook and promotes a 
drive to maintain a youthful appearance.’ 

Dr. Nordberg attended Franklin and Marshall College and 
earned a master’s degree in biomedical sciences from Drexel 
University. Following his graduation from Temple University 
School of Medicine and five years of general surgery residency 
at Temple University Hospital, he completed a fellowship in 
plastic and reconstructive surgery at Wake Forest University 
School of Medicine. 


166 West Broad St., Ste. 401, Stamford ¢ (203) 324-4700 ® leifnordbergmd.com 
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ERIC J. OLSON, M.D. 


DR. ERIC J. OLSON graduated from Columbia University 
College of Physicians and Surgeons. He completed his internship 
in general surgery, residency in orthopaedic surgery and fellow- 
ship in sports medicine at the University of Pittsburgh. He was 
chief of sports medicine in the U.S. Army at Walter Reed Medical 
Center. 

Dr. Olson says he is passionate about orthopaedics because “it 
combines my mind, my great training, my hands, technology 
and visual thinking and allows me to change people's life for the 
better.” He likes the puzzle of repairing tendons and bones in the 
shoulder, knees and hips. 

While arthroscopic rotator cuff repairs remain his most com- 
mon operation, as his patients have been aging, many have 
sought his care for knee, hip and shoulder replacements. For knee 
replacements, he sends an MRI of each patient’s knee to individu- 
ally engineer how their new knee will be optimally sized and 
positioned. Using 3-D printer technology, a personalized cutting 


WATERBURY ORTHOPAEDICS ASSOCIATES, PC 








MEDICAL SCHOOL 

Columbia University College of 
Physicians and Surgeons 

HOSPITALS 

Waterbury Hospital 

Saint Mary’s Hospital 

Naugatuck Valley Surgical Center 

Connecticut Children’s Medical Center 


PROFESSIONAL AFFILIATIONS 
American Academy of Orthopaedic 


Ww Surgeons 
New England Shoulder & 
mate PUP Elbow Society 


Arthroscopy Association of 
North America 


block is created for the operating room to help him position the 
knee components accurately, predictably and less invasively. 

Dr. Olson is excited about the newest generation of implants 
and techniques to repair shoulders that have worn out. For 
older patients with arthritis whose rotator cuffs have failed, he 
performs reverse shoulder replacements. “For people who are in 
pain and have lost their ability to get their arm over their head, 
this can be life-transforming surgery.’ A new device for shoulder 
fractures is an intramedullary nail, which allows him to secure 
the humeral head and put the shaft back in place with a smaller 
incision. 

Along with physical therapy, Dr. Olson works with complemen- 
tary medicine practitioners to reduce pain and enhance heal- 
ing. He and his wife, Beatriz, an endocrinologist, co-teach “The 
Healer’s Art” at Yale Medical School. He is team physician for 
Naugatuck High School. 


1211 West Main St., Waterbury ¢ (203) 755-0163 ¢ waterburyortho.com 
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Assistant Professor at Quinnipiac Univer- 
sity Frank H. Netter School of Medicine 

Saint Mary’s Hospital 

Waterbury Hospital 

Yale-New Haven Hospital 
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International Spinal Injection Society 

American Academy of Physical Medicine 
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North American Spine Society 


BHAVESH R. PATEL, M.D. 


DR. BHAVESH R. PATEL is the founder and president of 
Interventional Spine & Sports Medicine, PC. He has been 
treating patients in the Greater Waterbury area for a decade, 
founding his solo, private practice in 2010 to reflect his belief in 
more personalized patient care. He is board-certified in physical 
medicine and rehabilitation as well as pain medicine. His treat- 
ment philosophy is to help his patients avoid surgery whenever 
possible, using a multidisciplinary approach to the prevention 
and treatment of spine and musculoskeletal injuries. 

His goal is to help patients suffering from a broad range of 
conditions eliminate pain and restore function using the most 
conservative measures possible. He often combines treatment 
protocols including medications, physical therapy, exercise and 
X-ray-guided therapeutic spinal injections to decrease pain 
and inflammation so patients can progress to physical therapy 
regimens. 

Dr. Patel is pleased to now be able to offer his patents ultra- 
sound-guided peripheral joint injections and plasma rich protein 


INTERVENTIONAL SPINE & SPORTS MEDICINE, PC 
1625 Straits Toke., Ste. 205, Middlebury ¢ (203) 598-PAIN (7246) 


(PRP) therapy for tendon and joint pain. This is a cutting-edge 
treatment which helps heal the injured tendon and joint without 
surgery. These state-of-the-art treatments provide a painless, 
low-radiation option and excellent therapeutic results for pain 
in joints including knees, shoulders, ankles, hips and wrists. He 
is also trained in electrodiagnostic medicine (NCS/EMG) to di- 
agnose peripheral nerve injuries. His “Spine Suite” uses the latest 
fluoroscopy machines, which employ DSA technology to assure 
the safe and accurate delivery of steroid medications. 

Dr. Patel did his residency in physical medicine and rehabilita- 
tion at the Temple University School of Medicine and a fellow- 
ship in interventional spine and sports medicine at New York 
City’s world-renowned Spine Institute at Beth Israel Medical 
Center. “The most rewarding aspect of my work is enabling my 
patients to function pain-free in their daily lives,’ he says. He 
strives to be accessible, seeing emergency patients within 24 to 
48 hours. Patients in extreme pain appreciate the care and atten- 
tion they receive from his entire staff. 


ctspinedoc.com 


166 Waterbury Rd., Ste. 204, Prospect ¢ (203) 598-PAIN (7246) 
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GARY PRICE, M.D., M.B.A. 


DR. GARY PRICE became fascinated with plastic surgery as 
a first-year medical student at Penn State College of Medicine. 
“I continued to work in plastic surgery for the remainder of my 
four years of medical school,” he says, “and by the time I gradu- 
ated I could not imagine doing anything else.” After completing 
training in general surgery and then plastic surgery at Yale, Dr. 
Price established his practice in New Haven and Guilford, where 
he specializes in cosmetic surgery. He gives credit to the support 
of an expert, caring, patient-focused staff for his success since 
then. 

Dr. Price has a reputation for achieving a natural look in facial 
rejuvenation. His office includes a licensed surgical facility that 
offers privacy, convenience, comfort and safety. In addition to a 
full spectrum of surgical and noninvasive solutions for facial ag- 
ing, his practice recently added 3-D computer simulation, a new 
technology that dramatically improves communication between 
surgeon and patient before breast and facial procedures. 
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He notes that his field remains exciting with advances in 
anti-aging procedures occurring constantly. “I’ve always been 
focused on a natural appearing result,’ he says, “and we are 
constantly finding new ways to provide this with less downtime 
and maximum comfort.” 

Dr. Price has made a major commitment to improving the 
environment in which physicians provide care to their patients, 
serving on the board of The Physicians Foundation, a national 
nonprofit dedicated to helping doctors help patients. He has 
also appeared in numerous TV, newspaper and magazine stories 
about plastic surgery, and has participated in many medical 
missions to developing countries. He is the past president of 
the Connecticut State Medical Society, Connecticut Society 
of Plastic Surgeons and the New England Society of Plastic 
Surgeons. He received an M.B.A. in 2008 from the Yale School 
of Management. 


5 Durham Rad., Ste. 1-8, Guilford ¢ (203) 453-6635 ¢ drgaryprice.com 
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YOU SUNG SANG, M.D., FACG, AGAF 


DR. YOU SUNG SANG is a board-certified, fellowship- 
trained expert in gastroenterology, who has been practicing 
in New London County for the past 20 years. Dr. Sang joined 
Dr. Kolala Sridhar and created Norwich GI Associates, PC in 
1996. After 18 years with Norwich GI Associates and fur- 
ther expansion, Drs. Sang and Sridhar saw a need for a more 
intimate practice, focusing on the diagnosis and management 
of digestive disorders with acute attention to compassion and 
care of the patient. 

In 2013, in partnership once more, they decided to branch 
out to form Sang and Sridhar Digestive Disease Consultants, a 
premier Gastroenterology practice that offers comprehensive, 
high-quality GI services delivered by a healthcare team with 
specialized training to promote a healthier quality of life. This 
team currently also consists of Dr. Tonya E.L. Hall (specializ- 
ing in focused womens GI care), Jeannine Hampton, F-NPC (a 
nationally recognized speaker on the diagnosis and treatment 
of chronic hepatitis C) and Megan Phillips, PA-C (providing 
both in-and outpatient GI evaluations). “Our expertly trained 
team will walk you through every step, from initial consulta- 


YOU SUNG SANG, M.D., FACG, AGAF 


tion and diagnosis to treatment,’ says Dr. Sang. “At our prac- 
tice, we care about you and your well-being.” 

Dr. Sang continues to serve as medical director of the 
Eastern Connecticut Endoscopy Center, a freestanding, state- 
licensed, AAAHC-accredited ambulatory facility that offers 
state-of-the-art high-definition endoscopy and direct-access 
screening colonoscopy. Dr. Sang specializes in diagnosing 
colon cancer and treating inflammatory bowel disease and 
hepatitis B. 

The practice is pleased to announce the opening of their 
brand new office at 105 Wawecus Street in Norwich, in the 
spring of 2014. Here they will be able to offer complete con- 
sultative services, in-office infusion therapy (with medications 
such as Remicade, Tysabri and Entyvio) and the latest genera- 
tion Capsule endoscopy of both the small intestine and the co- 
lon. “These new and exciting modalities will allow our practice 
to offer complete colon cancer screening to all patients and to 
help diagnose conditions in very difficult to reach areas of the 
GI tract? 


105 Wawecus St., Norwich ¢ (860) 859-9061 © bestGldoctorsCT.com 
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NEIL T. SPECHT, M.D. 


DR. NEIL T. SPECHT is dual board-certified in internal free. A complete array of diagnostic ultrasound exams are also 
medicine and diagnostic radiology. After graduating from performed at Connecticut Ultrasound & Biopsy Center includ- 
SUNY at Stony Brook, he earned his medical degree from the ing thyroid ultrasound, abdominal/pelvic ultrasound, carotid 
University of the East/ UERMMMC. He completed his intern- ultrasound, arterial and venous Doppler exams and varicose 
ship and residencies at St. Vincent's Medical Center. He served vein treatments. 
as the Chief of Ultrasound and Interventional Radiology at St. Womenss Choice Mammography is the first and only prac- 
Vincent's Medical Center and Director of the School of Diag- tice in Connecticut to perform 3-D Mammography for every 
nostic Medical Sonography. In 2010, he opened his independent _ patient. This technology is significantly more accurate in 
imaging center, Connecticut Ultrasound & Biopsy Center, fol- detecting invasive breast cancers and is considered the best tool 
lowed in 2011 by Women’s Choice Mammography. Dr. Specht is _ available to fight this disease. “This technology allows us to find 
a member of the RSNA, Society of Breast Imaging, and AIUM. cancers at an earlier stage, when they are smaller.” Women’s 

Dr. Specht serves as an instructor at the largest medical con- Choice Mammography is accredited by the American College 
vention in the world (RSNA) and is internationally recognized of Radiology. 
in the field of interventional ultrasound. Dr. Specht has per- Dr. Specht and his staff offer unparalleled personalized care in 
formed more than 25,000 biopsies during his career, including a warm, relaxed environment. He meets with patients to discuss 
vacuum-assisted breast biopsies, fine needle aspiration biopsies their exam results before they leave the office. “Patients deserve 
and core needle biopsies. Having perfected the Gentle-Touch™ the best technology and a higher level of service than what they 
technique, Dr. Specht’s biopsies are virtually pain-free and scar- are accustomed to and that is what we provide.’ 


WOMEN’S CHOICE MAMMOGRAPHY e CONNECTICUT ULTRASOUND & BIOPSY CENTER 
888 White Plains Rd., Ste.206, Trumbull ¢ 115 Technology Dr., Ste. B-301, Trumbull ¢ (203) 445-0101 
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PRASAD SRINIVASAN, M.D. 


DR. PRASAD SRINIVASAN graduated from Baroda Medical 
School, India, where he also did his internship. He did his resi- 
dency at Brookdale Hospital Medical Center in New York and 
fellowship in allergy and immunology at Michael Reese Hospital 
in Chicago. He is board-certified in pediatrics and allergy and 
immunology. 

Dr. Srinivasan is proud to work at Allergy Associates of Hart- 
ford. “All of us in our practice are ‘people people...We listen to 
our patients. We do not come up with a diagnosis even as the 
patient is telling us their story. Hearing what the patients have to 
say is very critical. At the end of the evaluation, we discuss the 
various options for allergy and asthma treatments.’ He and his 
colleagues call patients in the evenings and on weekends if they 
are concerned about their health or progress. 

He is excited about new advances in allergy treatment and 
offers them once they are proven to be safe and effective. In the 
past two years peanut desensitization has become more and 


ALLERGY ASSOCIATES OF HARTFORD, PC 
300 Hebron Ave., Glastonbury ¢ (860) 659-8904 
19 Woodland St., Hartford ¢ (860) 246-7273 
335 Highland Ave., Cheshire ¢ (203) 271-3040 
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Saint Francis Hospital and Medical Center 

Hartford Hospital 

Connecticut Children’s Medical Center 

PROFESSIONAL AFFILIATIONS 

American Academy of Allergy, Asthma & 
Immunology 

American College of Allergy, Asthma and 
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New England Society of Allergy 

Connecticut State Medical Society 
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more common. It is effective and lifesaving. In time, other foods 
will be successfully desensitized as well. 

He and his colleagues offer conventional immunotherapy in 
the form of allergy injections and, more recently, sublingual 
immunotherapy. With sublingual immunotherapy patients with 
allergies can self-medicate themselves at home with drops three 
times a day. This may not be as effective as conventional im- 
munotherapy, but is an option. “This is an exciting frontier,’ he 
says. “It’s convenient and practical. Patients can have fewer office 
visits.” In the future, allergy injections could be substituted with 
allergy tablets which would result in increasing immunity and 
reducing the allergenicity. Several products are in the pipeline 
and, hopefully, will be available sometime next year. 

Dr. Srinivasan has been featured numerous times in the media 
and is serving his second term as Connecticut State Representa- 
tive for House District 31 in Glastonbury. 


43 West Main St. ¢ Rockville ¢ (860) 875-7660 
allergyassociatesofhartford.com 
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JOHN G. STRUGAR, M.D. 


DR. JOHN G. STRUGAR believes that neurosurgeons today 
are fighting against a combination of environmentally induced 
damage to the body and to the genetic accumulation of thou- 
sands of years of evolution, as they try to extend health and life 
spans. “To accomplish that goal while doing what makes sense, 
the challenge remains to apply our surgical knowledge while not 
putting the patient at risk,” he says. 

A board-certified neurological surgeon who specializes in 
intracranial and spinal surgery, Dr. Strugar maintains that a 
well-informed patient is a major asset when it comes to treating 
brain tumors, spine and peripheral nerve problems. “I want 
my patients to be well-informed and learn, so they can better 
understand the often life-changing diagnoses they are facing,’ 
he says. “This allows me to move the patient to a more complex 
understanding. It's a great assistance when the patient becomes 
a partner in the treatment.” 

In addition to the need to educate patients, Dr. Strugar notes 
that technology has had a major impact on his practice. “Enor- 
mous changes such as artificial spinal discs, variable-pressure 
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MEDICAL SCHOOL 
New York University 


HOSPITALS 

Waterbury Hospital 

Saint Mary’s Hospital 
Yale-New Haven Hospital 
Griffin Hospital 
Charlotte-Hungerford Hospital 


PROFESSIONAL AFFILIATIONS 
Congress of Neurological Surgeons 
American Medical Association 
Connecticut State Neurosurgical Society 
Connecticut Medical Society 
North American Spine Society 





shunting techniques and minimally invasive procedures have 
allowed us to be much more efficient and successful in treating 
patients,’ he says. 

Dr. Strugar’s uppermost goal is to preserve the patient's func- 
tion. “I treat my patients just as I would treat a family member,” 
he says. “There is no better feeling than when I achieve a result 
in which the patient is clearly helped by the intervention.” One 
of his greatest satisfactions, he says, is “personally knowing the 
people and the families I treat.” 

Dr. Strugar, who completed his medical education and neuro- 
surgical training at New York University and the Yale University 
School of Medicine, is an assistant clinical professor in the 
Department of Neurosurgery at Yale University, and chief of 
neurosurgery at Waterbury Hospital. He has extensive experi- 
ence with minimally invasive spinal surgery, disc arthroplasty 
(artificial discs), spinal tumors and intracranial tumors of the 
skull base. He has published and presented extensive research 
on a wide range of topics including brain and spinal tumors and 
acute spinal cord and traumatic brain injury. 


NEUROSURGERY, ORTHOPAEDICS & SPINE SPECIALISTS, PC 
500 Chase Pkwy., Waterbury © (203) 755-6677 ® nossmd.com 
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MEDICAL SCHOOL 
Damascus University School of Medicine 


HOSPITALS 

Manchester Memorial Hospital 

Rockville General Hospital 

Saint Francis Hospital and Medical Center 


PROFESSIONAL AFFILIATIONS 
American College of Surgeons 
| American Society of Breast Surgeons 


M. MAHER SUEDE, M.D., FACS 


DR. M. MAHER SUEDE received his medical degree from 
Damascus University School of Medicine in Syria. He interned 
at Monmouth Medical Center in New Jersey, and completed 
general surgery residency at New York Methodist Hospital and 
fellowship in surgical critical care at Hartford Hospital. 

Dr. Suede has earned an excellent reputation for his compas- 
sionate care, aiming for the highest standards in surgery, to 
achieve great results which would help improve his patients’ 
health and wellbeing. He is highly skilled in performing very 
delicate and critical thyroid and parathyroid surgery, also in 
treating women with both benign and malignant breast diseases. 
Often his patients present to him very anxious and troubled by 
their illness, Dr. Suede with his dedicated staff strive to expedite 
their care to put them on the path to recovery. 

Dr. Suede also possesses a vast experience in laparoscopic 
surgery, performing minimally invasive procedures for 


SUEDE SURGICAL CARE, LLC 


gallbladder disease, hernia repair including complicated ab- 
dominal wall reconstruction, and anti-reflux operations. 

“T think robotic surgery is the most significant development in 
surgery in the 21st century,’ Dr. Suede says. “It gives the surgeon 
a 3-D image of the operative field that enhances his vision, and 
it is more precise than the human hand. All that allows the sur- 
geon to perform the most complicated operations with minimal 
amount of dissection, using the smallest incisions, and that is 
translated into shorter and easier recovery for the patient.’ For 
those reasons Dr. Suede has gained expertise in robotic surgery, 
especially single-site robotic gallbladder surgery. 

Dr. Suede also treats patients with varicose veins, performing 
state of the art radiofrequency ablation. A procedure done right 
in his office, using local anesthesia, and after that his patients 
can drive themselves home, and return to work the following 
day. 


2/2 Main St., Manchester ¢ (860) 432-2100 © suedesurgicalcare.com 
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ALAN 8S. WAITZE, M.D. 


DR. ALAN S. WAITZE practices at Neurosurgery, Ortho- 
paedics & Spine Specialists, a comprehensive spine practice 
with offices in Waterbury and Southbury. The practice includes 
neurosurgeons, orthopedic surgeons, pain management 
specialists, a physiatrist, a chiropractor and physical therapists. 
Dr. Waitze performs surgery only when absolutely necessary, 
making sure that patients have first tried nonsurgical treat- 
ment in order to alleviate their symptoms. When surgery 
is necessary, Dr. Waitze is an expert in brain surgery and 
complex spine surgery, in minimally invasive surgery and disc 
replacement. He is one of just a few surgeons in the state who 
is qualified to perform XLIF, a minimally invasive form of 
spinal fusion that is done from the side of the body instead of 
the front or back. 





MEDICAL SCHOOLS 
Hahnemann University School 
of Medicine 
Emory University School of Medicine 
HOSPITALS 
Saint Mary’s Hospital 
Waterbury Hospital 
Griffin Hospital 
PROFESSIONAL AFFILIATIONS 
Congress of Neurological Surgeons 
American Association of Neurological 
Surgeons 
Joint Society of Spine and Peripheral 
Nerves 
North American Spine Society 
Connecticut Neurosurgical Society 


Dr. Waitze graduated from Brandeis University and did post- 
graduate work at UCLA Medical Center in clinical virology 
before earning his medical degree at Hahnemann University 
School of Medicine in Philadelphia. He completed his intern- 
ship in general surgery and residency in neurosurgery at the 
Emory University School of Medicine in Atlanta. 

Despite his demanding schedule, traveling both nationally 
and internationally to teach advanced spinal-surgery tech- 
niques, Dr. Waitze prides himself on providing personalized 
care. He tries to see his patients within 24 to 48 hours if they 
desire. “When people are in a lot of pain, it is difficult to say, 
Tl see you in two months,” he says. “I understand that people 
work and need to take care of their families. If someone really 
needs surgery, we can accommodate them.” 


NEUROSURGERY, ORTHOPAEDICS & SPINE SPECIALISTS, PC 


500 Chase Pkwy., Waterbury © (203) 755-6677 


22 Poverty Rd., Southbury ¢ (203) 262-6220 ¢ nossmd.com 
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MEDICAL SCHOOL 
Hahnemann University School 
of Medicine 


HOSPITALS 

St. Mary’s Hospital 

Waterbury Hospital 

Naugatuck Valley Surgical Center 


PROFESSIONAL AFFILIATIONS 
American Society of Plastic Surgeons 
American Society of Reconstructive 
Microsurgery 
New England Society of Plastic and 
Reconstructive Surgeons 
Connecticut Society of Plastic and 
| | Reconstructive Surgeons 
New York Regional Society of Plastic 
Surgeons 


SUNNY WAITZE, M.D., FACS 


DR. SUNNY WAITZE is a board-certified, fellowship-trained 
plastic surgeon who combines her strong and diverse surgical 
training with a feminine touch to treat patients at Pomperaug 
Plastic Surgery, her Southbury-based solo practice. As a rare 
female practitioner in her field, she strives to treat her patients 
with artful skill, care and compassion along with surgical and 
nonsurgical treatments that can improve appearance, function 
and self-esteem. 

Dr. Waitze, a graduate of the Hahnemann University School of 
Medicine who completed her residency in plastic surgery at Em- 
ory University and her fellowship in hand and microsurgery at 
Yale University, is skilled at plastic surgery of the face and body; 
this includes cosmetic surgery as well as general reconstructive 
surgery. She has special expertise in breast augmentations and 
breast lifts, breast reductions, as well as breast reconstruction 
following treatment for breast cancer. “As a solo female practi- 
tioner, I work hard to develop a personal relationship with my 


POMPERAUG PLASTIC SURGERY 


patients, so I devote a lot of my time to the cares and concerns 
of my patients,” she says. “I find that a lot of my patients seek me 
out because Iam a woman. I think I relate well to their concerns 
and also, I want them to be very well-informed as they make 
important decisions about their health and well-being.” 

Dr. Waitze is also an anti-aging expert, skilled in provid- 
ing nonsurgical injectables including Botox®, Juvederm® and 
Sculptra®. At her Ageless Medi-Spa she offers state-of-the-art 
laser treatments to resurface skin, remove unwanted hair and 
treat spider veins. Her goal with these treatments is always to 
create a more youthful appearance with minimal downtime and 
natural-looking results. 

“Not everyone who wants a more youthful appearance wants 
or needs surgery,’ she explains. “I think it’s important to of- 
fer options.’ She also offers a variety of treatments, including 
microdermabrasion, facials and mild skin peels, in a relaxed and 
inviting boutique atmosphere. 


22 Poverty Rd., Southbury © (203) 262-6200 © pomperaugplasticsurgery.com 
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KEN YANAGISAWA, M.D., 


DR. KEN YANAGISAWA is a second-generation ear, nose 
and throat (ENT) specialist who followed his father, Dr. Eiji 
Yanagisawa, a pioneer in ENT endoscopy, into the otolaryngol- 
ogy practice he established in New Haven over 50 years ago. A 
leader in the state's ENT community for over 20 years, he enjoys 
treating both children and adults—from in-office management 
of ear, nose and throat diseases to advanced surgical and laser 
treatments. His practice offers hearing aids, endoscopic exami- 
nations and procedures of the vocal cords and sinuses, hear- 
ing, balance and allergy testing and allergy shots. “ENT brings 
together everything I like about medicine—patient-focused 
medical care and intricate surgical procedures,’ he says. 

Dr. Yanagisawa has an afhnity for treating ENT conditions in 
children. “T really enjoy interacting with kids and adults, helping 
them transition from illness to wellness.” He also has a special 
interest in sinus surgery including the innovative balloon sinus 
dilation procedures. 

An Assistant Clinical Professor at the Yale School of Medicine, 


One Long Wharf Drive, Suite 302, New Haven e (208) 787-4244 


299 Washington Ave., Hamden ¢ (203) 288-3288 
497 Main St., Ansonia ¢ (208) 734-9291 
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MEDICAL SCHOOL 

University of Connecticut 

HOSPITALS 

Yale-New Haven Hospital 

Griffin Hospital 

Milford Hospital 

MidState Medical Center 

Middlesex Hospital 

PROFESSIONAL AFFILIATIONS 

Fellow, American Academy of Otolaryn- 
gology-Head and Neck Surgery 

President, Connecticut Ear, Nose and 
Throat Society 


Immediate Past President and Web- 
master, New England Otolaryngological 
Society 

Fellow, American College of Surgeons 

Vice Chair, Socioeconomic and Grass- 
roots Committee, Board of Governors, 
American Academy of Otolaryngology- 
Head and Neck Surgery 


FACS 


Dr. Yanagisawa has been the Section Chief of Otolaryngology 

at Yale New-Haven Hospital's Saint Raphael campus since 2009. 
Under his leadership, Saint Raphael campus has been lauded for 
its state-of-the art ENT surgical care. He has published more 
than 70 articles in ENT textbooks and medical journals. 

As the President of the Connecticut Ear, Nose and Throat 
Society, he advocates on behalf of physicians and patients on 
important health care policy issues with the state's General As- 
sembly. Beyond his private practice, Dr. Yanagisawa is commit- 
ted to promoting community health and wellness, organizing 
free head and neck cancer screenings annually at Saint Raphael’s 
and supporting similar events throughout Connecticut. His 
many volunteer commitments include leadership roles in local 
youth sports, UConn medical alumni functions, and serving as 
preceptor to premedical and medical students. 

Dr. Yanagisawa, a New Haven native, completed his residency 
at Yale. He is married to internist Julia Shi, M.D. and is the 
father of five. 


247 Broad St., Milford ¢ (203) 877-6001 
southernnewenglandent.com 


BETH AARONSON, a physiatrist and rehabilitation medicine doctor, takes a holistic 
approach to managing pain, injury or loss of function. “T do traditional things, like injections 
and prescribing medications,’ she says, “but try to be more comprehensive in looking at my pa- 
tients’ needs.” Patients come to her with problems ranging from back pain and sports injuries to 
strokes and spinal cord injuries. “One of my priorities is teaching self-help techniques,” she says, 
noting that she demonstrates yoga poses, stretches and strengthening exercises for her patients. 

Chief of Danbury Hospital’s Department of Physiatry and medical director of the Inpatient 
Rehabilitation Unit, Dr. Aaronson has advanced training in medical acupuncture. Her areas of 
interest and expertise include neurological and cancer rehabilitation, lymphedema, integrative 
medicine and medical acupuncture. She provides nonsurgical, conservative management of 
acute and chronic pain of the neck, back and joints. “My goal,’ she says, “is to help each patient 
find the most effective techniques to reduce pain and restore function.” 


Ve State University of New York at Stony Brook School of Medicine H 
Danbury Hospital Organizations American Academy of Physical Medicine and Rehabilitation, 
American Medical Women’s Association, American Academy of Medical Acupuncture 


ESTERN CONNECTICUT MEDICAL GROUP, PHYSIATR 
33 Germantown Rd., Danbury ¢ (203) 794-5605 « WesternConnecticutMedicalGroup.org 
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JOSSIE ABRAHAM, M.D., DPM 


DR. JOSSIE ABRAHAM earned her medical degree from the New York College of Podiat- 
ric Medicine. After completing a three-year residency in podiatric medicine and surgery at the 
Community Medical Center in Scranton, PA, she did a fellowship in foot and ankle deformity 
correction at the International Institute for Limb Lengthening, Rubin Institute for Advanced 
Orthopedics in Baltimore, MD. She also did a trauma fellowship at the AO-Trauma Center at 
the Hospital of Liestal in Switzerland. 















































Dr. Abraham specializes in the treatment of foot and ankle deformities, including flat feet, 
trauma, post-traumatic arthritis, bunions, hammertoes and sports related injuries in both 
children and adults. Dr. Abraham has extensive training in Charcot deformity correction and 
focuses on continual education in the latest foot and ankle treatments. 


Medical School New York College of Podiatric Medicine Hospital St. Vincent’s Medical Center, 
Bridgeport Hospital Organizations American College of Foot and Ankle Surgeons, American 
Podiatric Medical Association 


OTHOPAEDIC SPECIALTY GROUP, P.C. 


75 Kings Hwy. Cutoff, Fairfield ¢ (203) 337-2600 2 Enterprise Dr., Ste. 204, Shelton ¢ (203) 944-0042 
2909 Main St., Stratford © (203) 377-5108 osgpc.com 








DAVID ASTRACHAN, M.D. 


DR. DAVID ASTRACHAN is a Phi Beta Kappa graduate of Yale University and gradu- 
ated with honors from Yale University School of Medicine. He completed his residency in 
otolaryngology at Yale-New Haven Hospital. He and his partner, Dr. Craig Hecht, both 
board-certified, pride themselves on their long established practice and their ability to 
treat adults and children for all aspects of ear, nose and throat concerns. 

He considers himself a teacher as well as a physician. An assistant clinical professor at 
Yale, he teaches medical students and residents that “the best doctors will always teach 
their patients about their conditions and why they recommend various tests or treat- 
ments.” Areas of special expertise include nasal obstruction, sinusitis, snoring, tinnitus 
and hearing loss. A trained singer, he has special interest in care of vocal problems such as 
hoarseness, voice strain and discomfort. He is the consulting physician for the Yale Opera. 


Medical School Yale University School of Medicine Hospitals Yale-New Haven Hospital, Yale-New 
Haven St. Raphaels’s Campus, Milford Hospital Organizations American Academy of Otolaryngology, 
Connecticut State Medical Society, Academy of Otolaryngology, American Medical Association 


ENT SPECIALISTS OF CONNECTICUT 


2200 Whitney Ave., Ste.260, Hamden e (203) 248-8409 40 Commerce Park, Milford © (203) 876-1159 
141 Durham Rd., Bldg. #3, Ste. 21, Madison entct.com 
(203) 245-5899 





GLEN REZNIKOFF, M.D., PAUL BERARD, M.D. 


DR. GLEN REZNIKOFF and DR. PAUL BERARD are part of Medical Specialists of 
Fairfield, a private practice dedicated to advanced cancer care. Dr. Reznikoff earned his 
medical degree from Washington University in St. Louis. He did a residency in internal 
medicine at Parkland Memorial Hospital in Dallas and a fellowship in medical oncology 
at the Dana Farber Cancer Institute. He was a clinical fellow in medicine at Brigham & 
Women’s Hospital of Harvard University. Dr. Berard earned his degree from the UConn 
School of Medicine and did a residency at Berkshire Medical Center. He completed a fel- 
lowship in oncology and hematology at Boston University Hospital. 

All the doctors at Medical Specialists of Fairfield trained at the nation’s top cancer 
centers. Dr. Reznikoff notes that cancers that used to be inoperable can sometimes be 
treated with new targeted agents. Dr. Berard adds, “It’s an absolutely amazing time to be 
a medical oncologist and be part of what's occurring in cancer treatment.’ Cancers that 
were “uniformly fatal” are now often curable, and “we're still just scratching the surface.” 


















MEDICAL SPECIALISTS OF FAIRFIELD, L.L.C. 


425 Post Rd., South Lobby, Fairfield ¢ (203) 255-4545 
SWIM Hematology Oncology, 2800 Main St., 3rd Fl., Bridgeport © (203) 382-2475 
4699 Main St., Commerce Park, Bridgeport ¢ (203) 371-5228 

medicalspecialistsoffairfield.com 
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SUSAN BERIS, M.D., MHA 


DR. SUSAN BERIS received her undergraduate degree from the University of Pennsyl- 
vania and medical degree from Albert Einstein College of Medicine. She completed her 
internship and residency in pediatrics at Yale-New Haven Children’s Hospital, where she 
served as chief resident in pediatrics. Certified by the American Board of Pediatrics and a 
fellow of the American Academy of Pediatrics, she is currently medical director of West- 
ern Connecticut Medical Group Pediatrics and a member of the medical staff at Danbury 
Hospital. She is co-author (with Betsy Bass, M.A.) of Beyond the Visit, From Pacifiers to 
Piercings, Toilet Training to Tattoos: Answers to All Those Questions You Forgot to Ask Your 
Pediatrician and Family Therapist at the Last Visit. Dr. Beris is a general pediatrician with 
interests in both sports medicine and complex medical conditions. “We strive to get to 
know our patients and their families well, personalizing our care while maintaining the 
highest standards of medical treatment,” she says. 


Medical School Albert Einstein College of Medicine Hospital Danbury Hospital Organizations 
American Academy of Pediatrics, American Board of Pediatrics 


WESTERN CONNECTICUT MEDICAL GROUP, PEDIATRICS 
22 Old Waterbury Rd., Southbury e (203) 262-4250 
WesternConnecticutMedicalGroup.org 


MYRON H. BRAND, M.D. 


DR. MYRON H. BRAND has practiced gastroenterology for 30 years, screening patients 
for colon cancer, managing complicated diseases of the esophagus and stomach, and treating 
patients with Crohn’s disease, ulcerative colitis and diseases of the liver. Board-certified in 
internal medicine and gastroenterology, he strives to combine “the intellectualism of diag- 
nostic medicine with the ability to provide expert and up-to-date gastroenterologic care.” 

A clinical professor of medicine at Yale and medical director of the Yale-New Haven 
Shoreline Surgery Endoscopy Center, he received the Vincent DeLuca Award as outstand- 
ing teacher from the Yale gastroenterology section. His group practice offers the advan- 
tages of a university practice in a private office setting. He says, “Sophisticated gastroen- 
terology coupled with endoscopic procedures is making a major impact in the quality and 
longevity of people's lives.” 

Medical School University of North Carolina School of Medicine Hospital Affiliations Yale-New 
Haven Hospital, Hospital of St. Raphael Organizations New Haven County Medical Society, Con- 


necticut State Medical Society, American Gastroenterological Association, American College of 
Gastroenterology 


CONNECTICUT GASTROENTEROLOGY CONSULTANTS 

40 Temple St., New Haven e (203) 777-0304 88 Noble Ave., Milford ¢ (203) 878-5694 
111 Goose La., Guilford ¢ (203) 453-0768 ctgastro.com 

9 Washington Ave., 3rd Fl., Hamden e (203) 288-8579 


ROBERT CARANGELO, M.D. 


DR. ROBERT CARANGELO graduated from Brown University. He earned his medical 
degree and completed his orthopedic residency at the University of Connecticut. Ad- 
ditionally, he acquired fellowship training at Massachusetts General Hospital and New 
England Baptist Hospital in total joint reconstructive surgery. He has been in private 
practice for 15 years and is currently a partner with Orthopedic Associates of Hartford. 
He is medical director of the Center for Joint Care at The Hospital of Central Connecticut, 
which provides comprehensive, state-of-the-art care in joint replacement surgery in a 
personal, caring and private setting. 

Dr. Carangelo specializes in hip, knee and shoulder arthroplasty and arthroscopic treat- 
ment of the knee and shoulder and sports injuries. In addition, he has a special interest in 
selective arthroplasty (partial knee replacement), cartilage preservation and restoration 
surgery of the knee. Dr. Carangelos passion is to educate, treat and restore patients to an 
active, healthy lifestyle. 


Medical School University of Connecticut Hospital Affiliations The Hospital of Central Connecti- 
cut, St. Francis Hospital and Medical Center, Hartford Hospital Organizations Connecticut State 
Medical Society, American Academy of Orthopedic Surgeons, Connecticut Medical Society 


ORTHOPEDIC SURGEONS OF CENTRAL CONNECTICUT, PC 


40 Hart St., New Britain ¢ (860) 223-8553 
499 Farmington Ave., Ste. 300, Farmington e (860) 549-3210 © oahct.com 
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IAN M. COHEN, M.D. 


DR. IAN M. COHEN earned his A.B. from Columbia University and medical degree 
from the New York University School of Medicine. He completed his residency at Yale- 
New Haven Hospital and is an assistant clinical professor at Yale. He spent two years in 
family and community medicine on the Apache reservation in Whiteriver, Ariz., where he 
treated people in a setting “akin to a Third World country.’ 

At Associated Women’s Health Specialists, which he founded in 1977, he works with 
four other doctors and two midwives to provide comprehensive OB/GYN services, in- 
cluding caring childbirth experiences. Emphasizing health maintenance, his practice also 
offers certified on-site mammography, ultrasound and bone density scanning, as well as 
up-to-date treatments for urinary incontinence and pelvic-support problems. Dr. Cohen 
has done hundreds of robotic surgery procedures, which allows major surgery to be done 
through small incisions with easier recovery. 


Medical School New York University School of Medicine Hospital Affiliations Saint Mary’s Hospital, 
Waterbury Hospital Organizations American College of Obstetricians/Gynecologists (Fellow), Ameri- 
can Association of Gynecologic Laparoscopists, American Medical Association, New Haven County 
Medical Association 


ASSOCIATED WOMEN’S HEALTH SPECIALISTS (AWHS), PC 
140 Grandview Ave., Ste. 202, Waterbury ¢ 133 Scovill St., Ste. 206, Waterbury e (203) 755-2344 
(203) 755-2344 awhs.yourmd.com 


JAMES DEJESUS, D.P.M., F.A.C.F.A.S. 
DAVID MADER, D.P.M., F.A.C.F.A.S. 


DR. JAMES DEJESUS (right) and DR. DAVID MADER (left) are board-certified by the 
American Board of Podiatric Surgery and American Board of Podiatric Orthopedics. Dr. 
DeJesus earned his degree from New York College of Podiatric Medicine and is also a reg- 
istered pharmacist. Dr. Mader earned a degree as a physician assistant from Touro College 
in New York before studying at the Dr. William M. Scholl College of Podiatric Medicine in 
Chicago. 

They treat all types of foot ailments including diabetic neuropathy, foot trauma, sports 
injuries, bunions, hammertoes and neuromas. They use the Cutera laser for effective treat- 
ment of fungal nail infections and plantar warts. 

Dr. DeJesus performs a high volume of reconstructive flat foot surgeries in both children 
and adults. He also does joint replacement of the great toe and wireless toe surgery with 
internal screws for permanent correction. Dr. Mader specializes in peripheral nerve sur- 
gery and traumatic injuries of the foot. They are affiliated with Danbury, Waterbury and St. 
Marys hospitals, as well as the Naugatuck Valley Surgical and Danbury Surgical Centers. 


FAMILY FOOTCARE, PC 
1183 New Haven Rd., Naugatuck ® (203) 723-7884 52 Federal Rd., Unit 1A, Danbury e (203) 792-3668 
Playhouse Corner, 77 Main St., Ste. 104 ¢ Southbury e (203) 405-6501 © ffecdocs.com 





JAY V. D’ORSO, M.D., FAAP, FACP 


DR. JAY D’ORSO practices as a “Med/Peds” physician, which requires dual specialty 
training and board-certification in each specialty of internal medicine and pediatrics. This 
unique background allows him to provide in-depth care to patients of all ages and multiple 
generations within families. Born in Norwalk, he spent much of his childhood in Fairfield 
County. He attended Villanova University and the Medical College of Pennsylvania (now 
Drexel University College of Medicine). He completed his internship and residency in In- 
ternal Medicine and Pediatrics at Shands Hospital at the University of Florida in Gainesville. 

“I always wanted to be a small-town, primary care doctor,’ says Dr. D’Orso. As a Med/ 
Peds practitioner, he offers comprehensive health care for newborns, babies and children, 


as well as for adolescents and adults. At Western Connecticut Medical Group-Ridgefield, 
an affiliate of Western Connecticut Health Network, he participates with most insurance 
plans and provides meaningful, long-term continuity of care for his patients. His practice 
has “compassionate, highly qualified doctors and staff who work very well as a team to 
conveniently meet all patient needs.” 


Medical School Medical College of Pennsylvania Hospitals Western Connecticut Health Network/ 
Danbury Hospital. Organizations American Academy of Pediatrics, American College of Physicians 


WESTERN CONNECTICUT MEDICAL GROUP-RIDGEFIELD 
21 South St., Ridgefield * (203) 438-6541 ¢ westernconnecticuthealthcare.org 
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PHILLIP S. DICKEY, M.D. 


DR. PHILLIP DICKEY is that rare doctor with a broad range of expertise and skills in 
a field where there is no room for error. He became a neurosurgeon because he finds it 
intellectually stimulating, and, he says, “You can actually cure a person of something that 
is really scary. It involves thinking on your feet. It’s challenging” 

Dr. Dickey, who is in solo practice, completed his internship and residency at Yale-New 
Haven Hospital. He is also an assistant clinical professor at the Yale School of Medicine. 
Patients find his office setting calmer than one at a hospital. He sees new patients on 
Thursdays and spends a lot of time talking to them, getting them to feel relaxed. Dr. Dickey 
specializes in spinal and brain tumor surgery, where, he notes, “the technique is so delicate 


and precise because nerve tissue is involved.” 


Medical School University of North Carolina Hospitals Yale-New Haven Hospital Organizations 
American Association of Neurological Surgeons, Congress of Neurological Surgeons, American Medi- 
cal Association, Connecticut State Medical Society, New England Neurosurgical Society, Neurological 
Society of America 


PHILLIP S. DICKEY, M.D. - NEW HAVEN NEUROSURGICAL ASSOCIATES, PC 
60 Temple St., Ste. 4C, New Haven e (208) 772-4001 
newhavenneuro.com 


MICHAEL Z. FEIN, D.P.M. 


DR. MICHAEL FEIN is chief of podiatric surgery at Danbury Hospital and has his own 
practice in Bethel. He earned his podiatric medical degree from the Temple University 
School of Podiatric Medicine, and completed his residency in foot surgery at the Broad 
Street Medical Center. In 2006, the Connecticut Podiatric Medical Association named 
him Connecticut Podiatrist of the Year. 

Dr. Fein takes a personalized approach to his patients’ foot and ankle health. For more 
than 30 years, he has built strong relationships with his patients, their families and other 
medical professionals. He is one of only a few physicians in Connecticut offering EPAT, 
an office-based pressure wave modality for the treatment of musculoskeletal conditions. 
In addition to his Bethel practice, he provides podiatric services at Danbury Hospital's 
Morganti Wound Center and at the Danbury Foot and Ankle Center, a part of Connecti- 
cut Family Orthopedics. Dr. Fein provides special expertise in diabetic foot management, 
bunion and hammertoe repair and heel pain. 

Medical School Temple University School of Podiatric Medicine Hospital Danbury Hospital Organi- 


zations American Podiatric Medical Association, Connecticut Podiatric Medical Association, Ameri- 
can Professional Wound Care Association 


BETHEL PODIATRY DANBURY FOOT & ANKLE CENTER 
8 School St., Bethel ¢ (203) 743-7083 33 Hospital Ave., Danbury ¢ (203) 792-5558 
bethelpodiatry.com cfortho.org 


JOSEPH FIORITO, M.D. 


DR. JOSEPH FIORITO received his undergraduate and medical degrees from Columbia 
University and completed his internship and residency in internal medicine at Mount 
Sinai Hospital, followed by a fellowship in gastroenterology at Montefiore Medical Center, 
where he remained as an academic gastroenterologist as well as director of the fellowship 
program at North Central Bronx Hospital. Certified by the American Board of Internal 
Medicine in both internal medicine and gastroenterology, he is currently chief of the divi- 
sion of gastroenterology at Danbury Hospital. 

Since coming to Danbury Hospital 20 years ago, Dr. Fiorito has built a comprehensive 
regional gastroenterology service that includes all aspects of gastroenterologic care, from a 
focus on colorectal cancer screening to utilizing the most advanced technology for gastro- 
intestinal malignancies and hepatobiliary disease. He also pioneered the use of hydrother- 
apy as a bowel preparation method for colonoscopy in select patients. “We pride ourselves 
on delivering the highest-quality care in a patient-centered environment, he says. 


Medical School Columbia University School of Medicine Hospital Danbury Hospital Organizations 
American Medical Association, American Gastrointestinal Association, American Society of Gastroin- 
testinal Endoscopy, American College of Physicians, American College of Gastroenterology, American 
Gastrointestinal Association, Crohn’s and Colitis Foundation 


WESTERN CONNECTICUT MEDICAL GROUP, GASTROENTEROLOGY 
111 Osborne St., Danbury ¢ (203) 739-7038 « WesternConnecticutMedicalGroup.org 
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PAUL D. FISCHER, M.D. 


DR. PAUL D. FISCHER received his undergraduate degree from St. Lawrence University 
and medical degree from Brown University. He completed his internship and residency in 
general surgery at the University of Massachusetts Medical Center, and his plastic surgical 
residency and fellowship in hand and microsurgery at the University of Pittsburgh. He is 
board-certified by the American Board of Plastic Surgery and serves as section chief of 
plastic surgery at Milford Hospital. 

Dr. Fischer practices cosmetic and reconstructive breast surgery, body contouring 
and cosmetic facial surgery, and surgical treatment of skin cancers. “We have a unique 
practice: a plastic surgeon, two dermatologists and an endocrinologist in the same office, 
creating a complete wellness center,’ he says. Collectively, the practice offers broad care. 

“As a plastic surgeon, I am responsible for surgical care, our endocrinologist addresses 
metabolic disorders and our dermatologists care for skin cancers, diseases and changes 
due to aging, sun exposure and other factors. Additionally, an RN provides laser treat- 
ments.” 


Medical School Brown University Hospital Affiliations Milford Hospital, Griffin Hospital, Hospital of 
St. Raphael, Yale-New Haven Hospital, Midstate Medical Center Organizations American Society of 
Plastic Surgeons, Connecticut State Medical Society, Connecticut Society of Plastic and Reconstruc- 
tive Surgeons 


MILFORD MEDICAL & AESTHETIC CARE 
849 Boston Post Rd, Ste. 300, Milford ¢ (203) 301-5860 ¢ drpaulfischer.com 


AHMAD FOTOVAT, M.D., FACS 


DR. AHMAD FOTOVAT earned his undergraduate degree from Pahlavi University and 
medical degree from Tehran University Medical School, both in Iran. He did his intern- 
ship and residency at St. Vincent's Medical Center and completed subspecialty training in 
plastic surgery and pediatric surgery at Yale- New Haven Hospital. He is a clinical assistant 
professor of surgery at New York Medical College. 

Dr. Fotovat is a general surgeon at St. Vincent's Medical Center with over 30 years 
expertise in all areas of general surgery with a focus on laparoscopic procedures. He 
also treats a variety of conditions including abdominal problems, benign and malignant 
tumors, breast surgery and pancreatic disease. He performs laparoscopic gallbladder re- 
moval and can perform this procedure with a single incision as well. He excels in hernia/ 
recurrence/revision surgery and his hernia patients can return to work in as little time 
as one week. He has won numerous awards and has earned a reputation not just for his 
medical skills, but for his compassion and commitment to patients. 

Medical School Tehran University Medical School Hospital St. Vincent’s Medical Center 


Organizations American College of Surgeons, International College of Surgeons, Fairfield 
County Medical Association, Greater Bridgeport Medical Association 


ADVANCED SURGICAL ASSOCIATES 
115 Technology Dr., Unit C 100, Trumbull ¢ (203) 268-5212 


FRANKLIN P. FRIEDMAN, M.D. 
T. CASEY McCULLOUGH, D.O., FACOS 


DRS. FRANKLIN FRIEDMAN and CASEY McCULLOUGH provide exceptional urologic 
care to men and women, as well as specialty care in all aspects of urologic oncology includ- 
ing minimally invasive techniques such as cryotherapy and robotic surgery. 

Dr. Friedman was educated at Trinity College, the Albert Einstein College of Medicine, 
and trained in surgery at the University of Miami and urology at the University of Mary- 
land. Dr. McCullough studied at Colby College, the Philadelphia College of Osteopathic 
Medicine, completed urology at PCOM/Albert Einstein Medical Center in Pennsylvania, 
and a laparoscopic/robotics fellowship at the renowned Institut Mutualiste Montsouris in 
Paris, France. 

At the Backus Hospital, Dr. McCullough heads the robotics program in urology and uses 
the da Vinci platform to perform prostate, kidney and bladder surgeries. Together, they 
employ a multidisciplinary approach to cancer therapy participating in research protocols 
offered through Backus and its affiliation with Hartford Healthcare and Memorial Sloan 
Kettering. They are the only urologic practice in Eastern Connecticut providing advanced 
robotic surgery. Their goal is to provide compassionate, quality, cutting-edge care to their 
patients. 


EASTERN CONNECTICUT UROLOGY 
330 Washington St., Ste. 350, Norwich (860) 886-1956 « easterncturology.com 
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JUDITH L. GORELICK, M.D., FACS 

DR. JUDITH GORELICK is among the few female neurosurgeons in the state of CT. After 
earning her degree from NYU School of Medicine, she completed her residency in neuro- 
surgery at the University of Michigan. She has been in practice in Connecticut for the past 
13 years. 

Dr. Gorelick’s practice focuses on surgical treatment of degenerative spinal conditions, 
brain and spinal tumors, and disorders of peripheral nerve. She has a particular interest in 
pituitary tumors and offers a minimally invasive surgical approach, while working as part of 
a multidisciplinary team that includes colleagues in otolaryngology, neuro-ophthalmology, 
and endocrinology. Dr Gorelick also performs radiosurgery using Cyberknife technology, 
an innovative procedure that delivers stereotactic radiation for treatment of benign and ma- 
lignant brain and spinal tumors. Dr. Gorelick is widely regarded for the time and care she 
provides to her patients. “My reputation is based on being extremely thorough and taking 
the time to educate my patients on their conditions so that they can be empowered to make 
appropriate treatment decisions.” 


Medical School New York University School of Medicine Hospitals Yale-New Haven Hospital, 
MidState Medical Center, Griffin Hospital Organizations American College of Surgeons, American 
Association of Neurosurgeons, Congress of Neurological Surgeons, Women in Neurosurgery, Alpha 
Omega Alpha, American Medical Association 

CONNECTICUT NEUROSCIENCE, PC 

230 George St., New Haven e (203) 781-3400 neurosciences.com 

850 N. Main St., Ext. Bldg. 2, Wallingford ¢ (203) 781-3400 





DONALD R. GREENE, M.D. 


DR. DONALD GREENE earned his medical degree from the State University of New 
York at Buffalo School of Medicine and Biomedical Sciences. He did his postgraduate 
training at the University of Pennsylvania and the Yale University School of Medicine, 
serving as chief resident in dermatology in his final year. He is an assistant clinical profes- 
sor in dermatology at Yale. 

Dr. Greene says he chose dermatology because he can treat patients of all ages and 
both genders, using both medical and surgical therapies. He truly enjoys the ongoing 
professional relationships that he has developed with his patients over 30 years. He has 
performed volunteer activities for Branford, New Haven and the state of Connecticut. His 
biography appears in Whos Who in America and Whos Who in the World. 

He is a fellow of the American Academy of Dermatology and the American Society for 
Dermatologic Surgery and a diplomate of the American Board of Dermatology. He is also 
a member of American Mensa. 


Medical School State University of New York at Buffalo School of Medicine and Biomedical Sciences 
Hospital Yale-New Haven Hospital Organizations New England Dermatological Society, Annenberg 
Circle of the Dermatology Foundation, American Medical Association, New Haven County Medical 
Association, Connecticut Dermatology and Dermatologic Surgery Society 


DERMATOLOGY AND DERMATOLOGIC SURGERY 
5 South Main St., Branford ¢ (203) 481-3419 


SANJAY K. GUPTA, M.D. FRCS, FRCS (ORTH) 


DR. SANJAY K. GUPTA is a graduate of JIPMER, a top medical school in Pondicherry, 
India. He completed his orthopedic residency and also earned a Masters in Orthopedic 
Engineering from the University Hospital of Wales in Cardiff. He completed a two-year 
fellowship in adult hip and knee reconstruction at the Hospital for Special Surgery and 
Lenox Hill Hospital, New York, NY. As medical director for joint replacement at Danbury 
Hospital, Dr. Gupta combines his training in medicine and engineering to evaluate the 
technology and protocols for superior outcomes in joint replacements. “Orthopedics 
involves materials,’ he explains, and he applies his orthopedic engineering background to 
assess various implants based on materials and designs. He and his team approach joint 
replacement “as a multi-specialty, not just a surgical procedure.” 


Medical School Jawaharlal Institute of Postgraduate Medical Education & Research (JIPMER) 
Hospital Danbury Hospital Organizations American Association of Orthopedic Surgeons, American 
Association of Hip and Knee Surgeons, Intercollegiate Orthopedic Specialty Board (Royal College of 
Physicians and Surgeons, Glasgow, Uk) 


ORTHOPAEDICS SPECIALISTS OF CONNECTICUT 
60 Old New Milford Rd., Ste. 3E, Brookfield ¢ (203) 775-6205 © sanjaykguptamd.com 
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GABRIEL G. HAKIM, M.D., A.C.O.G. 


DR. GABRIEL HAKIM knew from the day he delivered his first baby that he wanted to 
specialize in obstetrics and gynecology. After graduating San Jose State University and 
St. George University School of Medicine in Grenada, West Indies, he trained at New 
York Methodist Hospital and Lutheran Medical Center in Brooklyn, N.Y. He founded the 
Lakeside Women’s Health Center in 1987; he is the only solo OB/GYN practitioner in the 
Greater Waterbury area. 

Since his residency, Dr. Hakim has specialized in high-risk obstetrics to improve 
outcomes for women who are carrying multiples or who may develop gestational health 
concerns. “Every patient is a pleasure for me to see,” he says. Available 24/7, Dr. Hakim 
sees patients throughout their pregnancy. “That personal touch—that’s what you lose 
when youre in a large group,’ he notes. In addition, he has a surgical success rate of nearly 
100 percent for women with stress urinary incontinence. 


Medical School St. George University School of Medicine Hospitals Waterbury Hospital, St. Mary’s 
Hospital Organizations American College of Obstetricians and Gynecologists, Connecticut State 
Medical Society, New Haven County Medical Association, Waterbury Medical Association 


LAKESIDE WOMEN’S HEALTH CENTER 
18 Merrill St., Waterbury ¢ (203) 574-BABY ¢ obg1.com 


CHARLES HERRICK, M.D. 


DR. CHARLES HERRICK received his undergraduate degree from the University of 
Illinois and his medical degree from Southern Illinois University. He completed his 
internship in psychiatry and medicine and his residency in psychiatry at Tufts, as well 
as a fellowship in child psychiatry at the University of California, San Francisco. He 
is certified by the American Board of Psychiatry and Neurology and currently serves 
as the Chairman of the Department of Psychiatry at Danbury Hospital. He sits on the 
Behavioral Health Partnership Oversight Committee, which oversees mental health care 
for patients in Connecticut. 

Dr. Herrick emphasizes the importance of spending time with patients to understand 
whether medications are indicated. “With the increasing complexity of the various 
medications patients are taking for both medical and psychiatric reasons, it’s important 
to avoid overprescribing,’ he says. 


Medical School Southern Illinois University Hospitals Danbury Hospital, New Milford Hospital Orga- 
nizations American Medical Association, American Psychiatric Association, Danbury Hospital Medical 
Ethics Committee (co-chair) 


WESTERN CONNECTICUT MEDICAL GROUP, PSYCHIATRY 
24 Hospital Ave., Danbury ¢ (203) 739-7443 ¢ WesternConnecticutMedicalGroup.org 


MICHAEL KRALL, M.D. 


DR. MICHAEL KRALL has practiced pediatric and adult allergy and immunology in 
Hartford at Allergy Associates of Hartford, PC, for the past 24 years. He received a B.A. in 
American literature from George Washington University and earned his medical degree 
from Thomas Jefferson Medical College. He completed a fellowship in pediatric allergies 
at Jefferson University Hospital in Center City, Philadelphia, and is board-certified in al- 
lergy and immunology and in pediatrics. 

Dr. Krall has suffered from asthma since infancy and truly understands what his 
patients go through. “I give everything I have during the day,’ he says. “It’s a privilege to 
do this job.” 


Medical School Thomas Jefferson Medical College Hospitals Saint Francis Hospital and Medi- 

cal Center, Hartford Hospital, Eastern Connecticut Health Network, Connecticut Children’s Medical 
Center Organizations American Academy of Allergy, Asthma and Immunology, New England Society 
of Allergy, Connecticut State Medical Society, Hartford County Medical Association 


ALLERGY ASSOCIATES OF HARTFORD, PC 


19 Woodland St., Hartford © (860) 246-7273 
43 W. Main St., Rockville ¢ (860) 875-7660 ¢ allergyassociatesofhartford.com 
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STEPHAN C. LANGE, M.D., FACS 


DR. STEPHAN LANGE specializes in neurosurgery and primarily treats spine disorders. 
A graduate of the University of the California Irvine School of Medicine, he did his intern- 
ship at the University of Oregon Health Science Center and neurosurgical residency at the 
University of Washington. 

Dr. Lange is now a partner at Orthopedics Associates of Hartford. He has received the 
Top Doctor of Connecticut Award and Best Doctors of America Award from 2001 to 2013. 
“T have always considered it an honor to be chosen as a top doctor. Once again, I want to 
thank both the physicians who have awarded me this honor and my patients for their trust 
in me.” 

He believes that treating spine problems involves non-operative conservative care as a first | 





alternative to complex minimally invasive spine surgery. He works with referring physicians, 
therapists and other specialists to help patients “improve clinically and to get them back to 
their regular lifestyle.” He treats work-injured patients and accepts most insurance plans. 


Medical School University of California Irvine School of Medicine Hospitals Saint Francis Hospital 
and Medical Center, Hartford Hospital Organizations American Association of Neurological Surgeons, 
American College of Surgeons, North American Spine Society 


ORTHOPEDIC ASSOCIATES 
1000 Asylum Ave, Ste. 3208, Hartford ¢ (860) 522-7121 704 Hebron Ave., Ste. 103., Glastonbury 
1 Lake St., New Britain 7 Elm St., Ste. 207 Enfield ¢ oahct.com 


SETH LERNER, M.D. 


DR. SETH LERNER was a history major at Columbia College before studying medicine 
at Boston University. After his internship at Long Island Jewish Hospital in New York, he 
completed his residency in dermatology at the University of Iowa Hospitals and Clinics. 
He has developed and patented a surgical instrument known as the Lerner Skin Hook. Dr. 
Lerner is on staff at Bridgeport Hospital and is an assistant clinical professor of dermatol- 
ogy at the Yale School of Medicine. 

Early cancer detection is a prime focus of Dr. Lerner’s practice. Recently, he served as 
an investigator in a multicenter study for the development of a computerized system to 
identify early melanoma. His practice also offers an array of cosmetic treatments as well 
as sensitive care for its patients suffering from a variety of skin diseases. After more than 
20 years in Connecticut, Dr. Lerner “enjoys working in a practice that caters to children 
and adults offering personalized care suited to each individual's needs.” 


Medical School Boston University School of Medicine Hospitals Yale-New Haven Hospital, Bridge- 
port Hospital Organizations American Academy of Dermatology (Fellow), American Society for 
Dermatologic Surgery (Fellow), Fairfield County Medical Association 


ADULT & PEDIATRIC DERMATOLOGY SPECIALISTS, PC 


160 Hawley La., Trumbull ¢ (203) 377-0639 dermatologyspecialists-ct.com 
162 Kings Hwy. N., Westport ¢ (203) 222-0198 


JASON C. McBEAN, M.D. 


DR. JASON McBEAN graduated Dartmouth College and earned his medical degree 
from Brown Medical School. He completed his residency at Brown, where he served as 
chief resident in dermatology. Dr. McBean completed a laser and cosmetic procedural 
fellowship at the Juva Skin and Laser Center in association with Mount Sinai Hospital. He 
is a clinical instructor at Yale. 

“Tam a visual learner,’ says Dr. McBean. “In medical school, identifying skin disorders 
such as melanoma came natural to me. It is now very gratifying to make a career of diag- 
nosing and treating patients with dermatologic conditions.” Dr. McBean gets referrals for 
his expertise in treating children and adolescents, skin of color, and for employing laser 
therapies in treating conditions from warts to wrinkles. He sub-specializes in cosmetic 
procedures including SmartLipo, fractional laser resurfacing, Botox and soft tissue fillers. 
He lectures nationally and has been published in many dermatology and cosmetic surgery 
journals and books. 


Medical School Brown Alpert Medical School Hospitals St. Vincent’s Medical Center Organizations 
American Academy of Dermatology, American Society of Dermatologic Surgery, American Society of 
Laser Medicine and Surgery, New England Dermatologic Surgery 


FAIRFIELD DERMATOLOGY 
1305 Post Rd. E., Ste. 310, Fairfield ¢ (203) 259-7709  fairfieldderm.com 
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MARK S. MILNER, M.D., FACS 


DR. MARK MILNER earned his medical degree from SUNY Upstate and completed his 
ophthalmology residency at the New York Eye and Ear Infirmary. He did a fellowship at The 
Francis I. Proctor Foundation at UCSF in cornea, external disease and uveitis. Along with 
expertise in refractive surgery, he performs advanced corneal procedures and transplants, 
and was among the first in the area to offer DSAEK, a less invasive corneal transplant for 
patients with endothelial dystrophies. He is the only Connecticut ophthalmologist to treat 
blepharitis with LipiFlow®. He is working on mini-telescopic implants for patients with 
macular degeneration and plans to offer it in the near future. 

A national expert in dry eye syndrome, Dr. Milner lectures throughout the world and is in- 
volved in several studies. He received the “Excellence in Teaching” award at Yale-New Haven 
Hospital. He is a co-founder and co-medical director of Precision LASIK Group, a center for 
laser vision correction surgeries performed by corneal fellowship-trained ophthalmologists. 


Medical School SUNY/Upstate Medical School Hospitals Yale-New Haven Hospital Organizations 
American Academy of Ophthalmology, American Medical Association, Connecticut Society of Eye 
Physicians, American Society of Cataract and Refractive Surgery, Cornea Society, CEDARS Society 
(Cornea, External Diseases and Refractive Surgery, Founding Member 


THE EYE CENTER OF SOUTHERN CONNECTICUT PRECISION LASIK GROUP 
2880 Old Dixwell Ave., Hamden ¢ (203) 248-6365 700 West Johnson Ave. Ste. 101 
249 West Main St., Branford © (203) 483-2000 Cheshire ¢ (203) 250-9800 

415 Highland Ave., Cheshire ¢ (203) 272-5494 precisionlasikgroup.com 

150 Sargent Dr., Ste. 7, New Haven ¢ (203) 781-4307 

eyecenterct.com 


RAJYALAKSHMI MULUKUTLA, M.D. 


DR. RAJ| MULUKUTLA received her master’s degree in public health from Johns Hop- 
kins University and went on to attend medical school at Ohio State University. During this 
time she developed an interest in ophthalmology and ultimately completed an ophthalmol- 
ogy residency at Temple University Hospital in Philadelphia. 

Dr. Raji’s surgical practice is focused on advanced cataract surgery, including com- 
plex cases and placement of advanced technology intraocular lens implants. She is now 
performing state-of-the-art, laser-assisted cataract procedures. Her other interests include 
laser treatments for glaucoma, treatment of diabetic retinopathy, and cosmetic procedures 
such as Botox, fillers and upper eyelid surgery. Dr. Raji believes that whatever the proce- 
dure, a successful outcome depends as much on the quality of communication between 
physician and patients as it does on the surgeon’ skill. “I think it’s a privilege to help people 
see and look better,’ she adds. 

Medical School Ohio State University College of Medicine Hospital Hartford Hospital Organizations 
American Academy of Ophthalmology, American Society of Cataract & Refractive Surgeons, Connecti- 


cut State Medical Society, Middlesex County Medical Association (Past President), Connecticut Society 
of Eye Physicians 

MIDDLESEX EYE PHYSICIANS 

400 Saybrook Rd., Ste. 100, Middletown e (860) 347-7466 

4 Grove Beach Rd. N., Westbrook ¢ (860) 669-5305 

240 Middletown Ave., East Hampton e (860) 295-6440 « middlesexeye.com 


MICHAEL P. NOONAN, M.D. 


DR. MICHAEL NOONAN graduated from Williams College magna cum laude with a 
degree in chemistry. He was a member of Phi Beta Kappa. He earned his medical degree 
from New York University School of Medicine. He did his internship at Yale, concen- 
trating on pediatrics, and completed his dermatology residency at George Washington 
University School of Medicine. He is board-certified in general and pediatric dermatology. 

Dr. Noonan is on staff at Bridgeport Hospital and is assistant clinical professor of 
dermatology at Yale University School of Medicine. As the father of four children, he un- 
derstands parents’ concerns about skin issues such as eczema, warts, rashes and acne. He 
also treats adults who have moles and skin cancer and tries to see patients fairly quickly, 
even when the practice is very busy. With his three colleagues at Adult & Pediatric Der- 
matology, he can offer patients the most advanced proven techniques to treat various skin 
conditions. 


Medical School New York University School of Medicine, George Washington University School of 
Medicine Hospitals Yale-New Haven Hospital, Bridgeport Hospital Organizations American Acade- 
my of Dermatology, American Medical Association, Fairfield County Medical Association, Connecticut 
State Medical Society, Society for Pediatric Dermatology 


ADULT & PEDIATRIC DERMATOLOGY SPECIALISTS, PC 
160 Hawley La., Trumbull ¢ (203) 377-0639 
162 Kings Hwy. N., Westport ¢ (203) 222-0198 ¢ dermatologyspecialists-ct.com 
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MARK I. OESTREICHER, M.D. 


DR. MARK OESTREICHER graduated from the Bronx High School of Science, the 
nation’s premier magnet science school. He earned a B.S. in biology from Stony Brook 
University and his medical degree from Albany Medical College. Following an internship 
at Albany Medical Center Hospital, he completed his residency in dermatology at UCLA 
Health Sciences Center, where he was among the early doctors to use fillers to improve 
the skin's appearance. 

Dr. Oestreicher is board-certified in both internal medicine and dermatology and notes 
that some “skin issues are related to internal diseases.” Although he specializes in cosmetic 
treatments, he sees patients with “all disorders of the skin, hair and nails.” He gets many 
referrals from pediatricians to treat children with difficult skin problems. In his group 
practice, he has immediate access to precision laser treatment of brown spots, red spots 
and other flaws. He also treats patients with spider veins and hair loss after chemotherapy. 
Medical School Albany Medical College, UCLA Health Sciences Center Hospitals Yale-New Haven 
Hospital, Bridgeport Hospital, Norwalk Hospital Organizations American Academy of Dermatology, 


American Society for Dermatologic Surgery, Fairfield County Medical Association, Connecticut State 
Medical Society 


ADULT & PEDIATRIC DERMATOLOGY SPECIALISTS, PC 
160 Hawley La., Trumbull « (203) 377-0639 


162 Kings Hwy. N., Westport ¢ (203) 222-0198 
dermatologyspecialists-ct.com 


CASEY K. OTT, M.D. 


DR. CASEY OTT graduated from Tel Aviv University Sackler School of Medicine. He 
did his internship, residency in internal medicine and fellowship in geriatric medicine at 
the Baystate Medical Center/Tufts University. The field of geriatrics “just clicked” for him, 
and his fellowship thesis comparing the efficacy of geriatric-only practices to internal or 
family medicine practices won the American Geriatric Society Presidential award. 

Dr. Ott performs an extensive Geriatric Assessment on all his new patients. He notes 
that poly-pharmacy (more than four medications) is an increasing problem in geriatrics. 
Thus, he will try to reduce and eliminate medications that conflict with each other. He 
puts emphasis on the “Geriatric Syndromes” such as memory loss, urinary incontinence, 
gait imbalance, weight loss and failure to thrive. Dr. Ott welcomes family members to be 
part of overall discussion since this may shed light on issues that may be missed during a 
regular interview. 

Dr. Ott's goal is to help patients maintain not just good health but quality of life. 


Medical School Tel Aviv University Sackler School of Medicine Hospitals Danbury Hospital 
Organizations American Geriatric Society, The American Association for Geriatric Psychiatry 


WESTERN CONNECTICUT MEDICAL GROUP 
22 Old Waterbury Rd., Ste. 108, Southbury © (203) 262-4200 


DAVID PASSARETTI, M.D., FACS 


DR. DAVID PASSARETT] is a board-certified plastic surgeon specializing in both cos- 
metic and reconstructive surgery. He graduated cum laude in biology and classics from 
Union College and earned his medical degree from Tufts University School of Medicine. 
He completed a six-year residency at the University of Cincinnati’s Division of Plastic, 
Reconstructive and Hand Surgery and a research fellowship at Mass General Hospital. 

“No one should ever look as if they had surgery,” says Dr. Passaretti. “The result should 
be a natural-looking enhancement. Cosmetic surgery can give you added confidence and 
improve the quality of your life.” His expertise in cosmetic and reconstructive breast sur- 
gery, body contouring (including post-bariatric surgery) and facial surgery brings many 
referrals from doctors in the community. Nonsurgical procedures such as injectables and 
laser are also options. “My patients receive the highest quality care at our accredited, state- 
licensed ambulatory center in Darien,’ he says, “with safety being my top priority.’ 


Medical School Tufts University School of Medicine Organizations The American Society of Plastic 
Surgeons, The American Society of Aesthetic Plastic Surgery, The American Society of Bariatric 
Plastic Surgeons, American College of Surgeons 


DAVID PASSARETTI, M.D. 
722 Post Rd., Darien ¢ (203) 656-9999 
DavidPassarettiMD.com 
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JENNIFER W. PENNOYER, M.D. 


DR. JENNIFER PENNOYER earned her B.A. from Harvard University and her medical 
degree from UConn School of Medicine. She did further training in UConns integrated 
residency program and completed her dermatology residency at Dartmouth Hitchcock 
Medical Center. She is board-certified and a fellow of the American Academy of Dermatol- 
ogy and an associate clinical professor at UConn School of Medicine. 

Dr. Pennoyer’s practice is at the forefront of comprehensive medical, cosmetic and laser 
dermatology. With a highly selective offering of clinical lasers and other advanced FDA- 
approved technologies, she offers a wide range of options including the medical and surgical 
treatment of skin disorders such as skin cancers. Her expertise in cosmetic procedures 


produces natural-looking enhancement. Dr. Pennoyer is the first local practice to offer the 
new technology of Vanquish® Fat Reduction-a revolutionary non-surgical body treatment 
that targets the largest surface area in the industry. 

Pennoyer MD Skin Science ™, her exclusive line of skincare products, is solely based on 
cutting-edge ingredients that have been scientifically proven to be effective and safe. 


Medical School University of Connecticut School of Medicine Hospital Saint Francis Hospital and 
Medical Center Organizations American Academy of Dermatology, American Society for Laser Medi- 
cine and Surgery, American Society for Dermatologic Surgery, American Society for Photodynamic 
Therapy, Connecticut Dermatology Society 


JENNIFER W. PENNOYER, M.D., LLC MEDICAL, COSMETIC AND LASER DERMATOLOGY 
701 Cottage Grove Rd., Ste. E-110, Bloomfield ¢ (860) 243-3020 e drjenniferpennoyer.com 


LJILJANA PLISIC, M.D. 

DR. LILI PLISIC is a graduate of the Sophie Davis School of Biomedical Education at City 
College of New York and New York Medical College. She is a partner at County Obstetrics 
and Gynecology and the director of our A[UM-certified Ultrasound program. 

She is happy to announce several exciting additions. “We now have a collaborative physi- 
cian mid-wifery practice where we provide one-on-one care during labor and birth’. Carol 
Brekus-Watson welcomes Michelle Plyler and Lucy O’Connell to our CNM staff. 

“Also, Susan Richman, MD, joined our physicians Howard Simon, Norman Ravski, Scott 
Casper, Adina Chelouche, Anna Tirado, nurse practitioner JoAnn St. Pierre and patient 
educator Kim Santagata. We welcome her to our staff.” 

“After 30 years, our Clinton office has closed and we are now practicing in downtown 
Madison.” 

Dr. Plisic is deeply compassionate about womens health and welcomes new patients of all 
ages to County Ob/Gyn. 


Medical School New York Medical College Hospital Yale Children’s Hospital Organizations Ameri- 
can Board of Obstetrics and Gynecology (Diplomate), American College of Obstetrics and Gynecol- 
ogy (Fellow) New Haven Obstetrical Society, American Institute of Ultrasound in Medicine, North 
American Menopause Society, American Urogynecologic Society 


COUNTY OBSTETRICS AND GYNECOLOGY 
687 Main St., Branford © (203) 488-8306 7 Meigswood, Ste. 1-A, Madison ¢ (203) 421-6321 


46 Prince St., New Haven ¢ (203) 777-6293 countyob.com 
1062 Barnes Rd., Wallingford © (203) 949-0450 


ANDREW H. RICE, D.P.M., FACFAS 


DR.ANDREW H. RICE graduated from Temple University School of Podiatric Medi- 
cine and completed his residency at the VA Medical Center/Yale School of Medicine. 
Dr. Rice is current chief of podiatry at Norwalk Hospital and an attending physician at 
its Wound Care Hyperbaric Medicine Program and at Yale Diabetic Foot Clinic. He is 
also a clinical assistant professor in the Department of Orthopedics and Rehabilitation 
at the Yale University School of Medicine. He has published several journal articles. | 
Dr. Rice’s specialties include treating foot trauma, sports injuries, complex foot defor- | 
mities, diabetic limb preservation and reconstructive foot surgery including bunions, 
hammertoes, tendon injury, complex open wounds and arthritis. Dr. Rice has served 
as principle investigator for six clinical trials, and is currently enrolling patients in an 
open label, randomized trial for patients with chronic wounds on the lower extremities. 


Medical School Temple University School of Podiatric Medicine Hospital Yale-New Haven Hospital, 
Norwalk Hospital, Stamford Hospital Organizations American Podiatric Medical Association, American 
College of Foot and Ankle Surgeons, Society for Vascular Surgery, Board Member, Vascular Health Forum | 


FAIRFIELD COUNTY FOOT SURGEONS, PC 
4 Colony St., Norwalk e (203) 866-3377 fcfootsurgeons.com 


YALE PHYSICIANS MEDICAL GROUP Department of Orthopedics & Rehabilitation, Diabetic Foot Clinic 
100 Howard Ave., New Haven e (203) 737-5656 
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RICK ROSEN, M.D., FACS 


DR. RICK ROSEN is a board-certified plastic surgeon, practicing in Fairfield County for 
25 years. After training in both general and plastic surgery under the nation’s largest single 
plastic surgery group, he specializes in both cosmetic and reconstructive procedures. 

His practice is focused on giving personalized attention to each patient. With his many 
years of experience, achievements and continued training in the latest advanced tech- 
niques, he strives to achieve natural-looking results. His surgical expertise includes cos- 
metic procedures, postbariatric and postmastectomy reconstruction, as well as reconstruc- 
tion after Moh’s surgery. Nonsurgical options include Botox, fillers and laser treatments. 

“The nicest compliment has been the continued loyalty of my patients and the referral 
of their friends to my practice,” he says. A 4-time honoree as a “Top Doc” in Connecticut 
Magazine, he has been listed in the Guide to Americas Top Plastic Surgeons and has been 
chosen many times by his peers and hospital staff as their surgeon. 


Medical Training North Shore University, Stony Brook University Hospital Norwalk Hospital 
Organizations American Society of Aesthetic Plastic Surgery, American Society of Plastic Surgeons, 
Connecticut Society of Plastic and Reconstructive Surgeons, American Society of Lasers in Medicine 
and Surgery, American Board of Plastic Surgery (Diplomate), American College of Surgeons (Fellow) 


RICK ROSEN, M.D., PC 
91 East Ave., Norwalk e (203) 899-0000 e drrickrosen.com 


REMI M. ROSENBERG, M.D. 


DR. REMI ROSENBERG graduated from New York University School of Medicine and 
completed his residency in internal medicine at Boston University Medical Center. He 
chose internal medicine because it is “one of the only specialties that allows you to manage 
a variety of complex medical issues and form relationships with your patients that will last 
a lifetime.” 

Dr. Rosenberg is a partner with Craig Olin, M.D. at Fairfield County Personal Medi- 
cine, a concierge practice that is an afhliate of Stamford Health Integrated Practices. The 
practice offers extended visits, 24/7 phone access, same-day or next-business-day appoint- 
ments, house calls and secure email access. Dr. Rosenberg focuses on preventative medi- 
cine and long-term health and wellness. This unique practice model allows Dr. Rosenberg 
to stay intimately involved with every aspect of his patients’ care. It is ideally suited for 
those with complex medical issues and those with busy schedules who find it challenging 
to make time for their medical care. 


Medical School New York University School of Medicine Hospital Stamford Hospital Organizations 
American College of Physicians, Instructor of Clinical Medicine at Columbia University College of Physi- 
cians and Surgeons 

FAIRFIELD COUNTY PERSONAL MEDICINE 

5 High Ridge Park, Ste. 103 ¢ Stamford ¢ (203) 276-4644 e stamfordhealthintegratedpractices.com 


DAVID S. ROSENBLUM, M.D. 


DR. DAVID ROSENBLUM graduated summa cum laude from the University of Buffalo 
School of Medicine and Biomedical Sciences and completed his residency in physical 
medicine and rehabilitation at Columbia-Presbyterian Medical Center. He is medical di- 
rector of physical medicine and rehabilitation and spinal cord injury research at Gaylord 
Hospital in Wallingford. 

“People come from all over Connecticut and beyond to Gaylord,’ he says, because it is 
part of a network of 14 national spinal cord injury model systems that pool research and 
data to help deliver quality, cost-effective care to those recovering from spinal cord injury 
or illness. He is board-certified in physical medicine and rehabilitation and spinal cord in- 
jury medicine and works with patients dealing with severe strokes, multiple traumas, mul- 
tiple sclerosis, post-polio and other conditions. “In rehab, people often have significant 
issues with disabilities,’ he says. “We are here to maximize their ability even in disability.” 
Medical School University of Buffalo School of Medicine and Biomedical Sciences Hospitals Gay- 


lord Hospital, Yale-New Haven Hospital Organizations New Haven County Medical Association, Con- 
necticut Society of Physical Medicine & Rehabilitation, Academy of Spinal Cord Injury Professionals 


DAVID S. ROSENBLUM, M.D. 
Gaylord Hospital 
Gaylord Farm Rd., Wallingford © (203) 741-3348 ¢ gaylord.org 
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DOUGLAS A. ROSS, M.D., FACS 


DR. DOUGLAS ROSS is chief medical informatics officer at St. Vincent's Medical Center. 
He continues to serve as the clinical V.P. and chairman of St. Vincent's Department of Sur- 
gery. He received his degree from Columbia University College of Physicians and Surgeons, 
completed his residency and fellowship at UCLA, and is board-certified in otolaryngology/ 
head and neck surgery. 

Over the last four years, he has developed an active multidisciplinary head and neck on- 
cology program with members of the otolaryngology, general surgery, plastic surgery, tho- 
racic surgery, oncology and radiation oncology divisions. “This program has been developed 
over time to be a comprehensive resource for patients with head and neck cancers,” he says, 
“and now, with our MD Anderson affiliation, we join a nationally recognized cancer center.’ 

His continuous pursuit of innovative technology makes him a highly honored leader 
in otolaryngology. He was recognized by Best Doctors in America® for the past 11 years, 
named Connecticut Magazines Best ENT Doctors for Women and has been honored by 
several societies in his specialty. 





Medical School Columbia University College of Physicians and Surgeons Hospital St. Vincent’s 
Medical Center Organizations American College of Surgeons (Fellow), American Academy of Oto- 
laryngology—Head and Neck Surgery, America Head and Neck Society, American Academy of Facial 
Plastic and Reconstructive Surgery, American Rhinologic Society 


ST. VINCENT’S MEDICAL CENTER 
2800 Main St., Bridgeport © (203) 576-5435 ¢ stvincents.org 


ROBERT SAVINO, D.O. 


DR. ROBERT SAVINO earned his medical degree from the New York College of Osteo- 
pathic Medicine. He completed a one-year rotating internship at Coney Island Hospital 
followed by a three-year residency in internal medicine at Long Island Jewish Medical 
Center. He then did a two-year fellowship in endocrinology at the Lahey Clinic and Joslin 
Diabetes Center. 

Dr. Savino is the chief of the Department of Endocrinology at Danbury Hospital. He and 
his colleagues offer a team approach to the management of patients with diabetes mellitus 
and endocrine disorders through an affiliation with a diabetes self-management education 
program, behavioral, medical and surgical specialties. 

He teaches internal medicine residents and medical students at Danbury Hospital. He 
says that as the delivery of healthcare is going through a transition, “My focus remains on 
trying to spend time with patients, properly put the pieces together, and deliver the care 
that patients expect and deserve.” 


Medical School New York College of Osteopathic Medicine Hospitals Danbury Hospital/Western 
Connecticut Health Network, Yale-New Haven Hospital, University of Vermont 


WESTERN CONNECTICUT MEDICAL GROUP, ENDOCRINE AND DIABETES CENTER 
25 Germantown Rd., Danbury ¢ (203) 794-5620 ¢ WesternConnecticutMedicalGroup.org 


STEVEN SELDEN, M.D. 


DR. STEVEN SELDEN, a Hartford native, graduated from the Johns Hopkins School 
of Medicine, where he also completed his internship in surgery. He trained at Massachu- 
setts General Hospital in the Harvard Orthopedic Residency Program and did a research 
fellowship in orthopedics at Harvard and Children’s Hospital in Boston. He specializes 
in arthroscopic knee and shoulder surgery and sports medicine, and is assistant clinical 
professor of orthopedic surgery at the University of Connecticut School of Medicine. 

Dr. Selden and his fellow physicians offer “state-of-the-art orthopedic care in a warm, 
caring environment,’ he says. “Our office staff is known for being courteous and accom- 
modating. We respect our patients and offer personal care.” Dr. Selden is also the team 
physician at Loomis-Chaffee School, a return to his Loomis roots. 


Medical School Johns Hopkins University School of Medicine Hospitals Hartford Hospital, Saint 
Francis Hospital and Medical Center, UConn Medical Center-John Dempsey Hospital Organizations 
American Academy of Orthopedic Surgeons, Hartford County Medical Association, Connecticut State 
Medical Society, American Medical Association, Eastern Orthopedic Society 


ORTHOPEDIC ASSOCIATES OF CENTRAL CONNECTICUT, PC 

510 Cottage Grove Rd., Bloomfield ¢ (860) 243-1414 13 Church Rd., East Granby ¢ (860) 243-1414 
74 Mack St., Windsor e (860) 243-1414 orthoconnecticut.com 

7 Elm St., Ste. 202, Enfield © (860) 243-1414 
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{OHREH SHAHABI, M 


DR. SHOHREH SHAHABI earned her medical degree from the Université Libre de Brux- 
elles, Belgium followed by a residency in OB/GYN. She earned several subspecialty diplomas 
from the University of Paris V, René Descartes, followed by a research fellowship and 
residency at Yale School of Medicine. Dr. Shahabi completed a GYN Oncology Fellowship 
at Albert Einstein College of Medicine. As a Clinical Professor at the University of Vermont, 
and Chair of the Department of OB/GYN and Reproductive Tumor Biology Lab at Danbury 
Hospital, she has authored numerous publications and a book, Fast Facts: Gynecologic 
Oncology. Dr. Shahabi is at the forefront of medical advances in gynecologic oncology and 
is instrumental in sharing her knowledge and experience with the OB/GYN residents who 
represent the physician leaders of the future. Her expertise in complex gynecologic/GYN on- 
cology procedures and role as a physician scientist provide a unique opportunity to broaden 
the scope of patient care by putting research findings into clinical practice for personalized 
therapies. “I truly enjoy the partnership I share with my patients and engage them in a multi- 
iene team treatment approach. I am privileged to have close relationships with them.” 
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le | Université Libre de Bruxelles, Belgium Hospital Affiliation Danbury Hospital 
Organizat ee of Gynecologic Oncology, American College of Obstetricians and Gynecologists, 
American mats of Clinical Oncology, American Board of Obstetrics and Gynecology, Society of Gyne- 
cological Investigation, American Association of Cancer Research, American College of Surgeons 


ESTERN CONNECTICUT MEDICAL GROUP 
24 Hospital Ave., Danbury ¢ (203) 739-4900 © westernconnecticuthealthnetwork.org 





PHILIP SIMKOVITZ, M.D. 


DR. PHILIP SIMKOVITZ is a specialist in pulmonary diseases and critical care medi- 
cine. He earned his medical degree from Boston University. Following his internship and 
residency at the University of Connecticut, he completed a research fellowship in sleep 
medicine. His pulmonary and critical care fellowships were at McGill University, an inter- 
nationally renowned center for pulmonary diseases. 

As a solo practitioner, he has devoted himself to providing compassionate care to those 
patients who come to him to evaluate a variety of lung and breathing disorders. His ex- 
pertise includes conditions such as asthma, emphysema (COPD), sleep apnea, respiratory 
failure and lung cancer. Dr. Simkovitz enjoys the multiple facets of pulmonary disease that 
allow him to interface with many other physicians such as internists, cardiologists, aller- 
gists and oncologists. He is honored they have named him a “Top Doc” again. 


ical School Boston van school cy Medicine Hospitals Bridgeport Hospital, St. Vincent’s 
Medical ae Griffin Hospital C izations acer Thoracic Society, American College of 
Chest Physicians 


PHILIP SIM TZ, M.D 
5520 Park Ave., “ste. 202, Trumbull e (203) 365-0577 


». RAYMOND SQUIER, a native of Cheshire, received his bachelor’s degree in biology 
at i eveie College He earned his medical degree from the UConn School of Medicine. 
He interned at Saint Francis Hospital and Medical Center and completed a residency in 
anesthesiology and fellowship in pain management at Hartford Hospital. 

A staff anesthesiologist at Saint Francis, he has been director of pain-management 
services since 1990. It is one of the oldest pain-management centers in the state. “A lot 
of people don't understand pain-management as a specialty—even a lot of doctors,’ he 
says. “By the time patients come to see me, they've seen three or four other doctors” for 
back and neck pain, nerve injuries and cancer pain. Treatments include injections, spinal 
stimulation and oral and topical medications. He teaches residents at Saint Francis and 
UConn Medical Center and lectures regularly in the community about various topics in 
pain management. 


Medical hool UConn School of Medicine Hospitals Saint Francis Hospital and Medical Center 
Organizations American Society of PRES es Connecticut State Medical Society, Hartford 
County Medical Association 


IT FRANCIS PITAL AND MEDICAL CENTER PAIN MANAGEMENT CENTER 


114 Woodland St., Hartford © (860) 714-5861 195 Eastern Blvd., Glastonbury e (860) 714-5861 
515 W. Middle Turnpike, Manchester ¢ (860) 714-5861 44 Dale Road, Avon e (860) 714-5861 
1011 Cromwell Ave., Rocky Hill ¢ (860) 714-5861 113 Elm St., Enfield ¢ (860) 714-5861 


81 Gillett St., Hartford ¢ (860) 714-5861 
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RAFAEL SQUITIERI, M.D. 


DR. RAFAEL SQUITIERI graduated from Columbia University and the Mount Sinai 
School of Medicine, where he completed a fellowship in cardiovascular and cardiotho- 
racic surgery. In 2001 he joined St. Vincent's and in 2006 was appointed chief of cardio- 
thoracic surgery in the Department of Cardiovascular Medicine. In 2009-2010, he also 
served as interim chair for that department. He has introduced several minimally invasive 
procedures, including the “mini-maze” to correct atrial fibrillation and new techniques for 
aortic-root and aortic-arch reconstruction. 

In 2012, St. Vincent's finalized a state-of-the-art Hybrid Procedure Suite. Dr. Squitieri 
now Offers the latest minimally invasive heart valve replacement tecniques performed 





without surgery. “This allows us to treat patients deemed ‘too frail’ for conventional 
surgery, he says. “Recovery times and discomfort are greatly reduced, leading to markedly 
inproved outcomes in our highest-risk patients.” 


Medical School Mount Sinai School of Medicine Hospital St. Vincent’s Medical Center Organiza- 
tions American Medical Association, Society of Thoracic Surgeons, Fairfield County Medical Associa- 
tion, Bridgeport Medical Association 


RAFAEL SQUITIERI, M.D. 
Department of Cardiology/St. Vincent’s Medical Center 
2800 Main St., Bridgeport ¢ (203) 576-5708 ¢ stvincents.org 


PRASAD SUREDDI, M.D. 


DR. PRASAD SUREDD) is a board-certified plastic surgeon who specializes in aesthetic 
and plastic surgery of the face and body. He completed his residency in plastic and 
maxillofacial surgery at the University of Texas medical branch in Galveston and undertook 
a fellowship in cosmetic surgery in Miami. He also did a Fellowship in Yale University 
Plastic Surgery Lab and was a microsurgical consultant at Shriner’s Burn Hospital for 
children in Galveston. Along with his dedicated staff, Dr. Sureddi provides clinically-proven 
surgical, minimally invasive and non-surgical options for cosmetic surgery of face, breast 
and body contouring in a friendly and private office setting. 

Dr. Sureddi uses advanced, yet gentle, facial skin resurfacing with Pearl Fusion, a 
combination of superficial and deep ablative skin resurfacing and skin tightening for longer 
lasting results. For body and neck contouring, he uses SlimLipo™ laser-assisted liposuction 


for fat removal and simultaneous skin tightening, avoiding skin excision in selected patients. 


Medical School Osmania University, India Hospitals St. Mary’s Hospital, Waterbury Hospital 
Organizations The American Society for Aesthetic Plastic Surgery, American Society of Plastic 
Surgeons, Connecticut State Medical Society, Connecticut State Plastic and Reconstructive Surgery 
Society (past president) 


AESTHETIQUE, COSMETIC & LASER SURGERY CENTER, LLC 


10 Main St. So., Southbury ¢ (203) 264-6334 
714 Chase Pkwy., Waterbury ® (203) 757-2772 ¢ aesthetique.com 


PATRICK R. TOMAK, M.D. 


DR. PATRICK TOMAK is a board-certified neurosurgeon specializing in minimally 
invasive treatment of both spinal and intracranial disorders. He earned his Bachelor's 
degree in biomedical engineering from Syracuse University where he designed and manu- 
factured instruments for treating brain tumors via stereotactic approaches. He earned his 
medical degree from George Washington University School of Medicine, graduating with 
distinction. 

He completed a general surgery internship and residency at Emory University School 
of Medicine’s Department of Neurological Surgery. At Emory, his research time was 
spent in the development of alternate fusion models for the treatment of spinal disorders. 
Today, he is an attending physician in the department of neurosurgery at Yale- New Haven 
Hospital, St. Raphael campus. He works as part of a team specializing in the endoscopic 
treatment of skull-based and pituitary tumors. He has an active practice that focuses on 
minimally invasive techniques to manage complex spinal disorders, and merges his engi- 
neering background with the latest technology to provide state-of-the-art care. 

Medical School George Washington University School of Medicine Hospital Affiliations Hospital 
of St. Raphael, Yale-New Haven Hospital, Mid-State Medical Center, Organizations Congress of 


Neurologic Surgeons, New England Neurosurgical Society, New Haven Medical Society, American 
Association of Neurologic Surgeons, Hospital of St. Raphael Medical Executive Committee 


CONNECTICUT NEUROSCIENCE, PC 
230 Orchard St., New Haven e (203) 781-3400 
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DAVID TROCK, M.D., FACP, FACR 


DR. DAVID TROCK is a graduate of the Sophie Davis School in New York City and 
earned his medical degree from New York Medical College. He performed his intern- 
ship and residency at Danbury Hospital and completed a rheumatology fellowship at 
Yale University School of Medicine. Today he is attending rheumatologist at Danbury 
Hospital where he served as section chief from 1994 to 2012. He is a clinical assistant 
professor of medicine at both Yale University and University of Vermont Medical 
School. 

Dr. Trock has been published extensively in both clinical journals and textbooks 
and has done research in rheumatoid arthritis, osteoarthritis and lupus. In 2007, he 
published a book entitled Healing Fibromyalgia. 

“Tve been a practicing rheumatologist for over 20 years caring for patients with all 
forms of arthritis and inflammatory autoimmune disease such as rheumatoid arthritis, 
lupus, gout, osteoarthritis and many others,’ he says. “I also care for patients with 
musculoskeletal pain due to fibromyalgia.” 





Medical School New York Medical College Hospital Affiliation Danbury Hospital Organizations 
American College of Rheumatology, American College of Physicians, American Board of Internal 
Medicine 


WESTERN CONNECTICUT MEDICAL GROUP, RHEUMATOLOGY 
33 Germantown Rd., Danbury e (203) 794-5600 ¢ westernconnecticuthealthnetwork.org 


ELMER L. VALIN, M.D. 


DR. ELMER VALIN graduated from the University of Hawaii and earned his medical 
degree from the University of the East in the Philippines. He completed his residencies 
in internal medicine and general surgery at the Hospital of Saint Raphael. He is the only 
Connecticut bariatric surgeon who is also board-certified in the subspecialty of obesity 
medicine. 

He has performed more than 2,500 bariatric procedures. He was among the first in Con- 
necticut to do the Roux-en-Y gastric bypass and the first in Connecticut to perform the 
laparoscopic adjustable gastric banding (Lap-Band) and the laparoscopic vertical banded 
gastroplasty (Lap VBG). Presently Dr. Valin’s interests include single-incision laparascopic 
surgery (SILS) and laparoscopic da Vinci Robot-assisted bariatric and general surgery 
procedures. “Obesity is a chronic disease, much like hypertension and diabetes,” says Dr. 
Valin. “Surgery is only a small portion of the overall treatment of the disease. Surgical and 
medical management combined is where the real results are.” Hormonal changes occur 
after surgery that produce weight loss and help reduce risk of obesity-related illnesses. 


Medical School University of the East Hospitals Yale-New Haven Hospital, Milford Hospital 
Organizations American Society for Metabolic and Bariatric Surgery (Fellow), American Board 
of Obesity Medicine 

ELMER VALIN, M.D., LLC 

330 Orchard St., Ste. 111, New Haven e (203) 867-5508 ¢ ct-obesitysurgery.com 


MARK H. WEINSTEIN, M.D. 


DR. MARK WEINSTEIN earned his M.D. from the University of Rochester. He did 
his internship and residency in general and plastic surgery at the Ronald Reagan UCLA 
Medical Center. Board-certified in plastic and reconstructive surgery, Dr. Weinstein ap- 
proaches his cosmetic and reconstructive work with great care and sensitivity. He helps 
patients achieve their aesthetic goals with realistic expectations and results. 

Dr. Weinstein is the president and founder of Changing Children’s Lives, Inc., a non- 
profit organization that provides cost-free reconstructive surgery to poor children in 
developing nations. The organization brings life-changing procedures such as cleft lip and 
palate repairs to children and adults in Asia, South America and Africa. As an assistant 
clinical professor at Yale, he actively engages in training residents and medical students 
who often join him on his philanthropic missions. “I enjoy teaching the next generation 
of doctors by giving them these rewarding experiences in developing countries.” 


Medical School University of Rochester Hospitals Yale-New Haven Hospital Organizations 
American Society of Plastic and Reconstructive Surgeons, The Longmire Society 


MARK H. WEINSTEIN, M.D., P.C. 
136 Sherman Ave., Ste. 407, New Haven e (203) 624-0673 © drweinsteinplasticsurgery.com ¢ ccl-inc.org 
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ABRAHAM C. YALE, D.P.M., F.A.C.F.A.S. 


DR. ABRAHAM YALE, a Connecticut native, earned a B.A. in biology at Wesleyan Uni- 
versity and graduated cum laude with a B.S. and D.P.M. at the Illinois College of Podiatric 
Medicine. He completed his residency in podiatry at the Hugar Surgery Center in Chicago 
and is board-certified in foot surgery. He is in his 33rd year of private practice, with loca- 
tions in Fairfield, North Haven and Greenwich. 

Dr. Yale uses the newest, proven technology “to its fullest” to help patients get relief from 
foot pain. Examples include laser treatment for toenail fungus, a safe alternative to oral medi- 
cations without possible side effects and no downtime, breakthrough Dermagraft technology 
to heal wounds in diabetics and help avoid the need for surgical intervention, and weekly 
treatments with shock wave therapy to treat heel pain within a few months. He partners with 
superior labs to produce custom-molded orthotics with an 85 percent success rate. 





Medical School Illinois College of Podiatric Medicine Hospital Affiliation Bridgeport Hospital Orga- 
nizations American College of Foot and Ankle Surgeons (Fellow), Fairfield County Podiatric Medical 
Association, Connecticut Podiatric Medical Association, American Podiatric Medical Association 


ASSOCIATED PODIATRISTS, LLC 


1881 Post Rd., Fairfield ¢ (203) 255-1036 
83 Washington Ave., North Haven ¢ (203) 787-3800 
46 Milbank Ave., Greenwich ¢ (203) 869-2022 GreatFootCare.com 


TODD A. ZACHS, M.D. 


DR.TODD ZACHS specializes in treatments for disorders of the ears, nose and 
throat. This includes snoring, sleep apnea, headaches, hearing loss and allergies. Dr. 
Zachs graduated from the UConn School of Medicine and trained at Saint Francis 
Hospital and Medical Center. He is affiliated with Saint Francis and teaches at the 
UConn School of Medicine. 

Dr. Zachs’ priority is making patients feel better through proper medical manage- 
ment. “We use the latest techniques, such as coblation for tonsillectomies, which 
reduces pain, implantable hearing devices and sublingual immunotherapy, says Dr. 
Zachs. In addition, he performs plastic and reconstructive surgeries, including hear- 
ing restoration. 


Medical School University of Connecticut School of Medicine, University of CT Health Center 
Hospital Affiliations St. Francis Hospital and Medical Center Organizations American Academy 
of Otolaryngic Allergy 


ASSOCIATED EAR, NOSE & THROAT SPECIALISTS, LLC 


901 Farmington Ave., 3rd FI., West Hartford ¢ (860) 586-2111 

54 West Avon Rad., Ste. 104, Avon e (860) 586-2111 

506 Cromwell Ave., Ste. 102, Rocky Hill ¢ (860) 586-2111 

893 Main St., Ste. 103, East Hartford © (860) 586-2111 © ctentdocs.com 


KAYE ZUCKERMAN, M.D. 


DR. KAYE ZUCKERMAN received her undergraduate degree with honors from Yale 
University and her medical degree from Cornell University Medical College. She complet- 
ed her internship and residency in surgery at the University Health Center of Pittsburgh. 
An assistant clinical professor of surgery at the Yale University School of Medicine, she is 
part of the mentoring program for third-year medical students on general-surgery rota- 
tions and residents. She is certified by the American Board of Surgery, is a fellow of the 
American College of Surgeons and a member of the American Society of Breast Surgeons. 

Dr. Zuckerman is in private practice at Surgical Associates of New Haven, which is 
affliated with Yale-New Haven Hospital and the Yale School of Medicine. The co-author 
of several publications, she works in breast surgery, general surgery, laparoscopic surgery 
and emergency surgery. “I make what can be a difficult time for patients a little easier by 
being informative and straightforward while using some humor,’ she says. 


Medical School Cornell University Medical College Hospitals Yale-New Haven Hospital, Hospital of 
Saint Raphael Organizations American Board of Surgery, American College of Surgeons (Fellow), 
American Society of Breast Surgeons 


SURGICAL ASSOCIATES OF NEW HAVEN 
60 Temple St., Ste. 5A, New Haven e (203) 772-0650 © sanh.org 
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Always our 
bottom line: , 


Top Docs. 








For the past 115 years, Saint Francis physicians have 
championed the delivery of leading-edge care and 
compassionate caring. Always our unifying mission: 
Providing a lifetime of the very best care possible. 


For everything they do for our community, 
our heartfelt thanks and gratitude. 


dl SAINT FRANCIS Care 


| | | B es tCare for a Lifetime 


For more information, see page 166 
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When students go to college, they may or may not know what 


they should be trying to achieve. When these things are clear to 
students, they are much more likely to find success after their col- 
lege experience. Student objectives should include the following: 


a. 


No 


1. 


Figure Out Where You Want To Go 

Select A Target - Students need a target in order to be certain 
of their goal. When the goal is clear and specific, it is much 
easier to move in the direction that will move them closer to 
that goal. However, when the goal is not clear, it is unlikely that 
the student's actions will move them in the right direction. 


. Create A Plan - Few career targets/goals are realized in one or 


two steps. Students will benefit greatly, if they prepare a step- 
by-step, semester-by-semester plan that lays out the steps 
that will take them to their goal. Your plan should also all of the 
job search preparation activities that will make you attractive 
to your target employers. 


. Do Your Best To Give Target Employers 


What They Want 


. In The Classroom - You already knew this. However, you should 


work hard to show employers what your best work in the classroom 
looks like. The better your grades, the more likely that employers 
will take the time to determine If they have a further interest In you. 
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Grades are often used as a quick and dirty way for employers to 
narrow down the field of candidates to a smaller number. 


. Learn As Much As Possible - Students are in college to learn 


everything they can about their areas of interest. They can 
learn in the classroom, as they participate in campus activi- 
ties, working in a part-time job, volunteering in the community 
and tn their leisure activities. Students can also attend asso- 
ciation meetings, presentations, lectures, conferences or by 
assisting a Professor with books, projects and research. 


Obtain Some Experience - Any time students can obtain some 
firsthand, real life, personal experience in their field of interest, 
they should try to take advantage of that opportunity. It makes 
it So much easier to build your resume, take an interview and 
discuss your capabilities when you can refer to your experi- 
ence helping a professor, participating in a job-related activity 
or holding a part-time job. 


. Demonstrate Your Capabilities - Importantly, a student’s 


capabilities fall into a number of areas that are of Interest to 
employers. Employers are interested in: technical capabilities, 
communication skills, problem-solving ability, creativity, initia- 
tive, work ethic, leadership and people skills. Wise students 
take advantage of opportunities to demonstrate their capabili- 
ties. Most students can find ways to demonstrate their capa- 
bilities in the classroom, In campus activities, at work, in the 
community or in their leisure activities. 


SPECIAL ADVERTISING SECTION 
OT 





3. Prepare For Your Senior Year Job Search 


a. Start In The Freshman Year — Preparation is something that 
Starts In the freshman year and continues until you gradu- 
ate. Students who are focused on certain jobs or a group of 
employers can do the research to discover where those jobs 
can be found and what job search information, techniques 
and job hunting tools will be needed. 


b. Learn How To Conduct An Effective Job Search — You 
Should learn about all of the tools and techniques that can 
be used to identify, prepare for, pursue and land a good 
job. If you do not Know what they are and how to use them, 
you will not be fully prepared to compete for the jobs that 
you want. 


c. Prepare Your Employment Tools — You will need an em- 
ployment network, a sales letter, a resumé, an interview 
Strategy, interesting stories and examples, a professional 
presence on social networking sites and a list of impressive 
references. These tools are built over time and cannot be 
thrown together quickly. Wise students recognize the value 
of high-quality employment tools. 

d. Differentiate Yourself — You must find ways to stand out 
from other qualified candidates. Without a way to differenti- 
ate yourself, you will be just one of the crowd. There will be 
little reason to single you out for a job offer. 





For more information, see page 166 


“The best jobs go to the students who 
are prepared to compete for them.” 
— Bob Roth 


Employers always appreciate students who describe their job- 
related accomplishments and successes on their resumés and 
are ready with examples and stories during interviews. They also 
expect students to be ready with several references who can ver- 
ify their capabilities and give them more details about a student’s 
Strengths, weaknesses, skills and potential. Bi 


Bob Roth, a former campus recruiter, is an author, 
speaker and coach. He is the author of 
College Success: Advice For Parents 
of High School and College Students, 
The College Student's Guide To 
Landing A Great Job and The 

4 Realities Of Success Dur- 
ing and After College. More of 
his advice can be found at 
collegesuccess. blog.com. 
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Accelerate your MBA without 
putting your career on hold. 


e Earn your MBA in as little as 18 months. 


e Flexible and affordable cohort format, 
with combined Saturday and online classes. 


e Expansive new $6.5 million facility 
with state-of-the-art features: high-tech 
trading room, seminar rooms, 
and conference space. 


¢ Outstanding faculty, vibrant 
connection to the business community. 


Find out more at 
SouthernCT.edu/business 
or call 203-392-5615. 


Southern Connecticut 
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Hospice is a philosophy of care with a holistic approach that not only 
addresses physical needs but psychosocial, emotional and spiritual as 
well. Palliative Care provides comfort to patients with a progressive, 
serious or life-limiting illness. It is designed to alleviate pain or discomfort 
and improve quality of life. 


Masonicare Home Health & Hospice brings hospice and palliative care 
to patients who wish to receive this special care at home. We also are 
here to support your family or caregiver. 


And our expertise extends even further. Should a patient require an 
acute inpatient stay, our hospice wing at Masonicare Health Center in 
Wallingford offers private rooms that can accommodate family members 
in an atmosphere of peace and comfort. 


For additional information about our hospice and 
palliative care expertise, please call 1-888-679-9997 
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www.masonicare.org 
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JEFF KAUFMAN 


Spring Fling 


CELEBRATE THE SEASON WITH SOME HOT NEW DINING DESTINATIONS. 


April in Paris, in Mexico, in Guatemala, now youre talking. Tuck- 
ing into our favorite dishes at our neighborhood eatery is cozy when 
wintry winds blow and the streets ice up, but when April starts doing 
its green-up thing, we're up for a taste of something different. Bistro 
French, peut-étre? Nuevo Latino? Si, si. Let's go. 


Ola xx 
Bridgeport 

While big league chefs specializing in Nuevo Latino cuisine duke 
it out for a world championship, Ola reminds us how pleasant and 
delicious a modest neighborhood restaurant can be. I’m talking about 
the new Ola in Bridgeport, a recent offspring of Ola in Orange about 
which I have been hearing good things for years—seven to be precise. 
The first thing that strikes me is how pretty the new place is. The aqua, 
yellow, orange and green color scheme in the dining room evokes 
tropical seas, sunlight, juicy mangos and margaritas with lime. In the 
bar whimsical fake palm trees and a dreamy mural of thatched-roof 
cabanas are as beguiling as an ocean view. We've got to smile. We're 
on vacation! 

We sip mango mojitos. A waiter muddles our guacamole tableside 
in a molcajete, a modern version of a stone mortar and pestle dating 
back to the Aztecs. With perfectly ripe avocado, tomato, onion and 





BY ELISE MACLAY 


lots of cilantro, it’s smooth and refreshing. The menu offers guaca- 
mole “spicy on request.” We like the freshness and buttery richness 
of this more subtle guacamole just fine. But spicy is okay with Ola’s 
co-owner, René Lemus, because he likes to give his customers what 
they want and he knows that many of them equate Nuevo Latino with 
incendiary dishes fired up with chili peppers and jalapeno. 

Mr. Lemus, himself a chef, comes from Guatemala, and many of 
the most popular dishes on his menu are inspired by the home cook- 
ing he grew up on. So now, as we casually dip into a bowl of chips, 
why are we surprised that theyre house-made? Of course, they are. 
And there are three kinds: corn, plantain and yuca—differing in col- 
or, texture and flavor, all equally up to frequent dipping in guacamole, 
spicy or mild. 

Tapas and appetizers include velvety black bean soup, among the 
best I’ve tasted, served in a shallow plate with islands of queso fresco 
floating on top. Alas, it arrives lukewarm. It happens—and is easy to 
fix and easy to overlook when what's listed as a simple shrimp ceviche 
sails in looking like a gorgeous exotic bird perched on an oversized 
cocktail glass. Tender-crisp shrimp, lime, tomato, red onion, avocado 
and cilantro nestle in the bottom of the glass while feather-light tortilla 
chips, ribbon-thin, emulate wings. Hey, there's an artist in the kitchen. 

Vegetarians will have a ball at Ola and Ed chooses to go that route, 


Above: Ola’s Latino vibe and cuisine has been packing them in with treats like (at right) ceviche de camaron—uwith shrimp, lime, tomatoes, red onions, avocado and cilantro. 
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starting with huaraches—the food, not the 
sandals—in this instance crispy masa with 
caramelized onions, roasted wild mush- 
rooms, charred tomato, goat cheese and fig 
vinaigrette. Luscious ingredients, brilliant 
combination. Carnivore alert: A couple of 
bites might persuade you to convert. 

For his entrée Ed chooses escalivada, a dish 
with Spanish roots. Traditionally made with 
eggplant and peppers, it takes its name from 
a Catalan verb meaning “to roast in embers.” 
Theres hardly a restaurant or bar in rural Cat- 
alonia that doesn't serve some version of escal- 
ivada. Olas rendition is gloriously elaborate, 
involving asparagus, bell peppers, red onions, 
eggplant, zucchini, quinoa, corn, thyme, fresh 
mint, parsley and garlic. Obviously this dish 
could be made with fewer ingredients, but 
Ola doesn't stint. Thick slices of fresh avocado 
generously decorate even simple dishes like 
bean soup and yellowfin tuna tacos. 

Platos are plenteous, too. Guava-glazed 
barbecued baby-back ribs, so rich and ten- 
der they tempt cliché and melt in the mouth, 
come with a heap of yuca fries and a good- 
sized roasted bell pepper and corn salad. Pa- 
ella de mariscos, often made with too much 
rice and too few shellfish, is a seafood lover's 
delight. Mussels, clams, scallops, shrimp, tila- 
pia, corn and chorizo, all fresh and perfectly 
cooked, keep company with just enough rice 
to soak up a rich broth made with roasted 
garlic, braised tomato and a touch of saffron. 

Salmon, listed simply as “Cana” on the 
menu, turns out to be salmon escabeche, 
Spain's famous sweet-and-sour fish dish. 


RATINGS 
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At Ola, it’s fresh and beautifully prepared, 
spiked with lime and glazed with sugar cane 
and dark rum. But wait, there are more good 
things on the plate: baby spinach, shiitake 
mushrooms, quinoa, warm sweet-plantain 
salad and ginger-lemongrass salsa. 

Variety, too, is right up there with things 
we like. So many dishes, so many ingredi- 
ents. The chef’s shopping list must be a mile 
long. However, because quite a few dishes are 
flavored with cilantro, a feeling of sameness 
tends to creep in. This is definitely a matter 
of taste since half the world seems to worship 
this strident herb while the other half hates it. 
A menu alert might be indicated. Or an offer 
to opt in or out. 

Another quibble: For me, the sugar cane 
glaze on the salmon and the barbecue sauce 
on the ribs are overly sweet. And that doesnt 
mean I dont enjoy desserts. 

Olas dessert list is short and sweet and 
traditional: A fluffy tres leches made with co- 
conut and served with caramelized bananas, 
dulce de leche cheesecake and a lovely flan 
served with dried figs soaked in red wine. 
The kitchen is out of the “Exotic Bamba” we 
couldn't wait to try. Mango, passion fruit and 
raspberry sorbets covered in white chocolate 
and drizzled with chocolate. Wow. Another 
reason to return. 

This is really a good place to try new 
things. Nothing’s too weird or outrageously 
expensive, the staff is helpful, the ambience 
nonjudgmental. Fresh, high-quality ingredi- 
ents are knowledgeably prepared in-house. 
And, look around, everybody's having a good 
time. They may or may not be Nuevo Latino 
connoisseurs, they just know a good thing 
when they taste it. 

Ole! 


Ola 
694 Brooklawn Ave., Bridgeport 
203/296-4884, olarestaurantct.com 


Dinner Tuesday through Thursday 4 to 9, Friday and 
Saturday till 10, Sunday till 9. Wheelchair access. 
Major credit cards. Price range: appetizers $9 to 
$14, entrées $19 to $29, desserts $7 to $8. 


%*&*&& Superior ** Very Good 


Ola dazzles diners with paella 
de mariscos con azatran 

(far left), featuring scallops, 
shrimp, mussels, clams, 

tilapia, chorizo, corn, saffron, 
braised tomato and roasted 
garlic, and tierra (left) —grilled 
skirt steak atop lobster-coco- 
nut-maduros-scallion rice with 
sun-dried tomatoes and salsa. 


A Vert xxx 
West Hartford 

Full disclosure: I’m crazy about Paris. For 
many years, when David and I went to Eu- 
rope we stopped off to visit his college room- 
mate who lived in an elegant apartment near 
the Eiffel Tower. The 7th Arrondissement has 
no shortage of fine restaurants and bistros de 
luxe, but more often than not we would have 
an apéritif in the apartment before heading 
off to a lively brasserie or bistro populaire in 
the Latin Quarter. 

I still love French bistros and keep my eye 
out for new ones in Connecticut. Some are 
French in name only, but the minute I en- 
tered A Vert, a new brasserie in West Hart- 
ford, I was in Paris. The zinc bar, the wine list 
chalked on the mirror. The pressed-tin ceil- 
ing, the white tile and exposed-brick walls— 
authentic, romantic and real, including the 
warmth and friendliness that define bistro 
dining in the City of Light. 

It's all good, but food beautiful food is the 
overriding reason to dine at A Vert. How 
could it not be? It’s owned by two chefs who 
in recent years have been making the Con- 
necticut foodie world sit up and take notice: 
David Borselle at Bar Bouchée in Madison 
and Dorjan Puka at Treva around the corner 
in West Hartford. 

It's not easy to break away from the pack 
when youre cooking Italian or French. 
Doesnt the genre define and confine? Well, 
yes. But competence can be dazzling, espe- 
cially when it’s combined with imagination, 
perfectionism and zest as it is at A Vert, 
where it comes with an open invitation to 
relax, lean in and let the good times roll. We 
snagged a corner banquette and did just that. 

We started with duck confit, which I or- 
dered because I’ve been having trouble find- 
ing a good version of this classic bistro dish 
elsewhere. A Vert’s duck confit was luscious. 
Stripped from the bone in tender, moist, 
deep-flavored shards and arranged in a neat 
mound, it was served with a tangy green-ap- 
ple-and-frisée salad and French green lentils, 
as tiny and festive as confetti. 

We ordered escargots, which the menu 

* Good 


Fair Poor 
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said would be “in-shell.” That’s getting to be a 
bit rare these days when canned snails, pack- 
aged shells and ovenproof snail plates invite 
shortcuts. Does it matter whether escargots 
are cooked in or out of the shell? Yes, because 
they have a subtle flavor as distinct in its way 
as mussels or lobster. Poaching them in their 
own shells keeps the flavor in. At A Vert the 
escargot arrived tucked tightly in their shells 
(youll need that little oyster fork to dig them 
out) and tasted the way nature made them, 
which to the neophyte might be a bit strange 
because they were not inundated, as they of- 
ten are, with garlic and Pernod. Escargot af- 
ficionados will love them. I did. 

As for that bistro favorite, soupe a loignon, 
even if you went to Paris you might not find 
a better one. The intensity of the broth is 
enough to make you close your eyes and sigh. 

At this point a plate of light-as-a-cloud 
pike quenelle arrived. To our surprise our 
waitress volunteered to tell us in detail how 
it was made: The chef makes a mousse of raw 
fillets of pike, passes it through a sieve to re- 
move tiny bones, forms it by hand (“with two 
spoons’), poaches it, then plunges it into an 
ice bath for exactly three minutes. It arrives 
warm in warm lobster sauce. 

Talk about labor-intensive—and an in- 
formed staff. As for the quenelle, celestial is 
the word. It’s no wonder that, according to 





Beautiful dishes A Vert: escargots in-shell 
(at top) and duck confit (below). 


legend, Jacqueline Kennedy habitually or- 
dered pike quenelle when she lunched at the 
likes of La Grenouille in Manhattan. 

At a French restaurant, I like to order things 
I might not cook at home—dishes that like A 
Vert’s quenelles, call for rounding up a lot of 
hard-to-find ingredients, and dishes like short 
ribs that take forever to make. Short ribs fre- 
quently get short shrift in busy kitchens, which 
depend on brown gravy to save the day. A 
Vert'’s beef short ribs braised in red wine were 
infused with flavor through and through. Lit- 
erally fork-tender, almost buttery, they made 
me wonder how long theyd been cooked. The 
question nagged and a week or so later I called 
David Borselle and asked him. “Well, we mari- 
nate them for at least 24 hours,” he said, then 
lost me in a daunting list of ingredients, tech- 
niques and steps in the braising process. 

Bottom line: Minimum cooking time is 
three hours. “Almost nobody does it but that’s 
the way it should be done,’ Borselle says. As a 
youth (he’s 30 now), chef Borselle attended a 
tough-as-boot-camp culinary school in Italy. 
He could probably cook the classics with his 
eyes shut—and much of what he does is so 
traditional it seems new. For example, cog au 
vin made with braised chicken legs instead 
of au courant boneless chicken breast. A few 
calories more and a thousand times tastier. 

Trout Grenobloise, perfectly pan-roast- 
ed, was topped with capers, croutons and 
brown-butter lemon sauce. Skate, a lovely 
fish but challenging to prepare, was also 
perfectly rendered. Embellished with fennel 
black olive sauce, it was a welcome change 
from same old tilapia and sea bass. 

The desserts we liked best were at once 
homey and festive: white chocolate bread 
pudding with creme Anglaise, ice cream 
profiteroles with caramelized almonds and 
chocolate sauce, pistachio ice cream with 
roasted pistachios and caramel sauce. 

Paris has a bistro history that goes back to 
the ancient canteens for the workers at Les 
Halles. Over the years, as chefs, owners and 
habitués left their mark on this most mal- 
leable style of eatery, each bistro acquired its 
own ambience, special dishes, traditions and 
clientele. When these differences coalesced, 
informal categories with elastic boundaries 
entered the lingua franca: Bistros classique, 
bistros de luxe, neo bistros, bistros regional. 
A Vert will give you a taste of them all. Bon 
appetit. 


A Vert Brasserie 
35 LaSalle Rd., West Hartford 
860/904-6240, avertbrasserie.com 


Open Monday through Thursday 11:30 a.m. to 

10 p.m., Friday and Saturday 11:30 to 11, Sunday 
10 to 9. Major credit cards. Wheelchair access. 
Price range: appetizers $6 to $14, entrées $15 to 
$29 desserts $6 to $8. 


Table Talk 


BY ELISE MACLAY 


Cambodian cuisine has come to Con- 
necticut where chef Minh Truong and his wife, 
Mandy, have opened an attractive little place 
called Royal House. Chef Minh was born in 
Cambodia and comes to Fairfield with years 
of restaurant experience in New York City, 
where he opened and operated Siam Thai in 
Chelsea for 20 years. At Royal House he re- 
turns to his roots, specializing in authentic 
Cambodian cuisine. The menu headings may 
look familiar but the food is subtly different 
from Thai or Vietnamese. This is a good place 
to explore new dishes because chef Minh’s rep- 
ertoire ranges from street food (chopped-pork 
meatballs on skewers) to an elegant version 
of Cambodia’s national dish, in this instance 
sea bass stuffed with shrimp and scallops 
laved with red curry sauce. (203) 955-1650, 
royalhousecambodiaculsine.com 

Chef Gaspar Stantic (who cooked for Queen 
Elizabeth) is no longer the chef owner of Gas- 
par’s Restaurant in New London, but the name 
remains the same and some say the food (New 
American) is as good as ever. The steaks are 
still U.S. Prime, the seafood as fresh as it 
should be so close to the sea, and the chummy, 
non-spiffy ambience remains a big draw for 
locals who hate the big touristy seafood empo- 
riums along the shore. Check it out. | plan to. 
(Where's Gaspar? Wearing top toque In Ivoryton 
at The Copper Beech Inn, which reopened last 
year under new innkeeper Klemens Zachhuber, 
a native of Austria now living in New London.) 
(860) 440-3663, gasparsnewlondon.com 

An interesting prix fixe in a pretty place. 
In addition to its a la carte menu, Woodward 
House on the town green in Bethlehem has 
been offering three courses (appetizer, entrée 
and dessert) with a complimentary glass of 
wine for $28. The set menu recently included 
tomato-ginger bisque, bistro steak with pom- 
me frites, pistachio-crusted salmon and a trio 
of sorbets for dessert—passion fruit, mango- 
coconut and lemon-basil. Sounds like a tasty 
excuse for a jaunt through the Litchfield Hills. 
(203) 266-6902, thewoodwardhouse.com) 

Arguably one of the most idiosyncratic 
restaurants around, Nicholas Roberts Gour- 
met Bistro in Norwalk has closed, with the 
email equivalent of a breezy handwritten note 
on the door: “Our era at 75 Main Street has 
come to an end but that doesn’t mean we're 
out of the game. Keep tuned.” While we wait, 
we reflect on this bistro’s quirky modus operan- 
di. In an unreconstructed luncheonette, it was 
always about the food, cooked by the owner, the 
proprietor of a Darien wine shop. It was BYOB, 
no reservations, no dress code—no worries. 
Let’s hope it’s not goodbye but see you later. 
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Sweet Debut 


Shortly before last Christmas, word spread 
in the Litchfield Hills among moms who 
trade lifestyle intel as they wait for girls in bal- 
let class or sons at basketball practice: There 
was a new artisan chocolatier in Woodbury 
and its salted caramel truffles were to die 
for—sweet and salty and satisfying. 

The venture behind the buzz is Connecti- 
cut’s newest artisan chocolate business, Plum 
Brook Chocolate, launched by Pamela Dor- 
gan in October 2013. Her line includes half- 
a-dozen varieties of truffles, a couple of barks 
and—new in 2014—a decadent toffee. 

“When I was young my mother made 
buttercreams, Dorgan says, referring to the 
chocolates her mother made in the hun- 
dreds over the holidays that led her to first 
get hooked on homemade treats. As an adult, 
and after a 20-year career in the pharmaceu- 
tical industry, she tried her hand at making 
chocolates. Those who tasted her creations 
invariably declared, “These are so good you 
need to sell them.” 

Dorgan then completed an online course 
on making chocolates. “I just loved it,” she 
says. “I said, “This is what I’m supposed to be 
doing.” There was further study in New York 
City, and Dorgan became an Ecole Chocolate 
Certified Chocolatier. 

Through a fortuitous meeting with the 
owners of Winding Drive Jams & Jellies in 
Woodbury, Dorgan found a site for her busi- 
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Inspired by her mother, Pamela Dorgan has made a second 
career of creating artisan chocolates. 


ness; she shares the artisan jam makers com- 
mercial kitchen in a lease arrangement. 

“Doors keep opening,’ she says, crediting 
her growing success largely to the word-of- 
mouth that has filtered through the Litch- 
field Hills about how wonderful her choco- 
lates are. 

To learn more, visit plumbrookchoco- 
late.com. Orders may be placed by calling 
(203) 491-6041 or emailing pam@plumbrook- 
chocolate.com. | DOUGLAS P. CLEMENT | 
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DINING EVENTS 


Restaurant Week in Iwo ‘Havens’: 


Farm-to-Irumbull & Luxe Chocolate 


That old cliché about April being the cruelest 
month, forget about it. When it comes to fine dining 
promotions and events, April is so very kind —offering 
Spring restaurant week a dining epicenter, New Hav- 
en, and restaurant weeks in Branford and East Haven. 

And those are just the starters. 

For a “main course,” the 2014 series of Farm-to- 
Trumbull dinners at Parallel Post restaurant in Trum- 
bull gets underway in April—and for a “dessert,” the 
boutique hotel JHouse Greenwich is offering a Choco- 
holics’ Getaway. 

New Haven Restaurant Week runs from April 6 to 
April 11. Something like 30 of the city’s award-win- 
ning restaurants will nicely price lunch and dinner 
menus that typically feature an appetizer, entrée and 
dessert. Expect to see such hotspots as Barcelona, 
Caseus Fromagerie Bistro, Cask Republic, Goodfel- 
las, Union League Cafe, Zinc and many others par- 
ticipating. (Savvy guests will go to nhparking.com to 
find free parking.) 

Another Connecticut shoreline town with its share 
of great dining options, Branford, has a restaurant 
week running from April 6 through April 12. Allegra’s, 
Assaggio, Ballou’s Wine Bar and even Ben & Jerry’s 
were among last year’s participants. 

And East Haven Restaurant Week is April 29 
through May 5. 

For more details and links to menus, head to con- 
necticutrestaurantweek.com. 

The Parallel Post restaurant at the Trumbull Marri- 
ott will be launching its 2014 series of Farm-to-Trum- 
bull dinners April 2, at 7 p.m. The series dinners fea- 
ture multicourse family-style meals with the season’s 
finest local ingredients, along with craft cocktails pre- 
sented by the restaurant’s resident mixologist, Greg 
Genias. The cost is $75, not including tax or gratuity. 

Chef Dean James Max says the actual menus will 
not be set until just before the dinners—which con- 
tinue June 4, Aug. 20, and Oct. 8—because they are 
based entirely on “whatever ingredients are best two 
or three days prior to the event.” 

For more information, visit parallelpostrestaurant. 
com or call (203) 380-6380. To reserve a spot, 
email farmtotrumbull@gmail.com. 

The Chocolate Lab, a coffee and dessert café at 
the JHouse Greenwich, a boutique hotel, is hold- 
ing a Chocoholics’ Getaway April 12. Chef Francois 
Kwaku-Dongo of the hotel’s eleven14 Kitchen, is a big 
chocolate fan, and his chocolate-centric “vacation” 
package includes a class in the art of chocolate truffle 
making, accompanied by Champagne. 

When guests arrive for the overnight experience, 
they will be welcomed with hot chocolate with 
housemade mini-marshmallows. Another chocolate 
fix will be waiting in their rooms, and they will also 
be treated to a selection of chocolate desserts at the 
elevenl4 Kitchen, and to a chocolaty breakfast-in- 
bed before their departure. The package costs $349 
and includes a double occupancy room. 

To learn more, call the JHouse Greenwich at (203) 
698-6980 or visit choc-lab.com. 
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TRUFFLES BAKERY GETS MORE SAVORY WITH GOURMET, BARGAIN DINNERS 


Always having had more of a savory side than most realize, Truffles Bakery 
and Kitchen in Farmington Is known for its special occasion cakes and 
everyday treats like brownies, cookies, muffins and more. Insiders, mean- 
while, gravitate to Truffles for the breakfast egg sandwiches and wraps—The 
Godfather, a fried egg on a kaiser roll with sausage, roasted red peppers and = 
provolone cheese, is addictive—and the lunch salads, wraps, soups, specials . . 
and paninis. 

As yummy as all of that is, Truffles is enjoyed primarily by initiates rather 
than passersby making a discovery: The bakery is small, the site along busy a 
Route 4 has logistical challenges, and, until fairly recently, folks had to take 
their food to go, or could eat at patio-style tables out front in warm weather. 

Last year on Mother’s Day, Truffles opened a cozy upstairs dining space, 
which remains something of a secret, as it’s accessed via stairs behind the 
display cases and serving area. 

Word of that new appeal is spreading with the buzz surrounding another 
savory change at Truffles—homemade dinners that taste like gourmet and 
ring up as bargains. 

“We're trying to make dinner more special,” says Truffles owner Shannon 
Walton. 

Special means terrific comfort food —like Lobster Mac ’n Cheese for 
adults— made with fresh top-tier ingredients, and it also means that you can 
enjoy the meal in the upstairs dining space, take it home, or, in the Farming- 
ton area, have it delivered for free. 

And, yes, there’s a nice children’s menu. 

What special doesn’t mean is expensive. Mom and dad, for example, can 
bring a bottle of wine to enjoy with their meal; no corkage fee and no big mark- 
up over the retail price—just the opportunity to enjoy a highly-rated bargain 
wine with food with those same qualities: highly rated and a bargain. 

“It’s the equivalent of what you would cook at home if you had the time to 
do it,” Walton says of the dinners that are served Wednesday through Saturday 
from 4 to 8 p.m. 

Even though Truffles is still getting the word out, the steak dish already 
sells out every week. “We try to offer a new salad every week,” says Walton, 
and other aspects of the menu are routinely tweaked. You can even order from 
the lunch menu at dinner, meaning access to casual fare like the delicous 
chicken Panini (/ had it recently!), made with grilled chicken, Swiss cheese, 
oven-roasted tomatoes and honey Dijon dressing. 

Speaking of bread, Truffles makes a homemade country white loaf and serves slices with the dinners. 

One thing that’s not on the dinner menu is a special list of desserts. “We have a case full of options to choose 





Although known for its baked 
goods (at left, below), Truffles 


from,” Walton says of Truffles’ broad range of baked goods and sweet treats. “Maybe in the summer we’ll have has branched out into preparing 

Slices of pie, or strawberry shortcake would be nice. That would be a delicious dessert to have after dinner, delicious dinners such as chicken 

freshly made.” saltimbocca (above) and lobster 
For more information, call (860) 409-0667 or visit trufflesbakery.com. The bakery is located at 767 mac 'n cheese (center below), 


which features creamy macaroni 
and cheese with lobster claw and 
knuckle meat. 


Farmington Avenue in Farmington. Parking Is limited directly in front of Truffles and—largely because of the 
flow of Traffic on Route 4— getting in and out can be challenging. An alternative is to turn onto High Street and 
immediately turn right into a parking lot that puts you behind Truffles, ina much calmer environment. 
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Artisan - New England A farm-to-table restaurant 
combining 18th-century classic Scandinavian design 
with New England-inspired seasonal cuisine. « Delamar 
Southport, 275 Old Post Rd., Southport, (203) 259-2800 
(artisansouthport.com). Open daily. Experts’ Pick— 
Best Hotel Dining. L D, $$, WA 


Barcelona Restaurant & Wine Bar - Spanish Med- 
iterranean Cutting-edge restaurants serving Spanish 
and Mediterranean cuisine—including dozens of tapas. 
Wine Spectator Award of Excellence. * 63-65 North 
Main St., South Norwalk, (203) 899-0088; 18 West Put- 
nam Ave., Greenwich, (203) 983-6400; 4180 Black Rock 
Tpke., Fairfield, (203) 255-0800; 222 Summer St., Stam- 
ford, (203) 348-4800 (barcelonawinebar.com). Open 
daily. Experts’ Pick—Best Appetizers. L D LS, $$, WA 


Bernard’s - French Perfectly executed seasonal entrées 
in an elegant country setting. Wine Spectator Award of 
Excellence. « 20 West La., Ridgefield, (203) 438-8282 
(bernardsridgefield.com). Closed Mon. Experts’ Pick— 
Best French, Best Brunch. L (Tues.-Sat.) D SB, $$$, E, WA 


Bloodroot - Vegetarian Offers an organic, seasonal, ev- 
er-changing menu that might include Vietnamese sum- 
mer rolls, the Bloodroot burger and Mexican mole. « 85 
Ferris St., Bridgeport, (203) 576-9168 (bloodroot.com). 
Closed Mon. Experts’ Pick—Best Vegetarian/Vegan. L 
(Tues., Thurs.-Sat.) D SB, $$, WA 


Bobby Q’s Bodacious Barbeque & Grill - Barbe- 
cue ‘The real deal: BBQ nachos, baby-back ribs, the 
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brisket Reuben, Burnt Ends and lots more. « 42 Main St., 
Westport, (203) 454-7800 (bobbygqsrestaurant.com). Open 
daily. Experts’ Pick—Best Barbecue. L D, $$, E, WA 


Bon Appétit Café - French This animated spot offers 
a menu of authentic French food like soupe a loignon 
and escargots a la bourguignonne. « 5 River Rd., Wilton, 
(203) 563-9002. Closed Mon. L (Tues.-Sat.) D (Tues.- 
Sat.) SB, $$, WA [k&*&* 2/11] 


Brasitas - Latin Fusion A gathering place for friends 
and family to enjoy exciting Latin Fusion cuisine, but with 
traditional accents. e 430 Main Ave., Norwalk, (203) 354- 
7329; 954 E. Main St., Stamford, (203) 323-3176 (brasitas. 
com). Open daily. Experts’ Pick—Mexican/Latin. L D $$ 


Cesco’s Trattoria - /talian Chef Aldo Chiamulera’s 
new restaurant is a sophisticated riff on an Old World 
country villa. Wine Spectator Award of Excellence. « 25 
Old Kings Hwy., Darien, (203)202-9985 (cescostratto- 
ria.com) Open daily. Experts’ Pick—Best Overall, Best 
American, Best Service. L D, $$$, WA [*** 3/13] 


City Limits Diner - American An Art Deco superdiner 
serving haute, ethnic, homespun and kids’ food. « 135 
Harvard Ave., Stamford, (203) 348-7000 (citylimitsdin- 
er.com). Open daily. Experts’ Pick—Best for Families, 
Best Breakfast. B L D LS, $, WA 


Coromandel Cuisine of India- /ndian A wide range 
of tasty Indian fare is served in a small, tastefully done 
space. e 25-11 Old Kings Hwy. N., Darien, (203) 662- 
1213; Coromandel Bistro, 86 Washington St., Norwalk, 


CONNECTICUT Magazine’s restaurant listings are presented as a service to our readers. Information on specialties, prices, etc., was sup- 
plied by the restaurateurs. Space limitations in this guide prevent us from describing every restaurant in the state; omission Is not intended 
to reflect upon the quality of an establishment. The listings include restaurants we know and love, and those recommended to us by our 
readers. Advertisers are guaranteed inclusion in the month they advertise. Restaurants chosen as winners of our 34th “Readers’ Choice 
Restaurant Survey” are so designated. Restaurants reviewed after January 2010 are listed with our critic’s ratings (poor; fair; * good; 
wk very good; %&*%& Superior; **e* & extraordinary). Average entrée prices are based on dinner entrées: $—inexpensive (under $15); 
$$—moderate ($15-$25). $$$—expensive (over $25). This guide is updated regularly, but it is suggested that prices and hours be veri- 
fied by phone. B (Breakfast); L (Lunch); D (Dinner); LS (Late Supper); SB (Sunday Brunch); E (Live Entertainment); WA (Wheelchair Access) 







© SUTSAIY/STOCKPHOTO—THINKSTOCK 


(203) 852-1213; 68 Broad St., Stamford, (203) 964-1010; 
17 Pease Ave., Southport, (203) 259-1214 (coromandel- 
cuisine.com). Open daily. Experts’ Pick—Best Indian. L 
D SB, $$, WA 


Dolce Cubano - Cuban Youre in for a high-energy 
good time at this waterfront stunner. On the menu: Ha- 
vana Buffalo wings, grilled oysters with tequila and sage 
butter and classic Spanish paella. « 78 Southfield Ave., 
Westport, (203) 817-0700 (dolcecubano.com). L D SB 
LS $$ [%&*& 5/13] 


elevenl4 Kitchen * New American Master chef 
Francois Kwaku-Dongo prepares duck sausage pizza, 
roasted lobster and other earthly delights at this exciting 
Greenwich newcomer. e 1114 East Putnam Ave., Green- 
wich, (203) 698-6999 (elevenl4kitchen.com). Open 
daily. Experts’ Pick—Best New, Best Hotel Dining. L D, 
$$$, WA [Kw 9/12] 


Elm - American World-class chef Brian Lewis makes 
culinary magic here—with the freshest local, top-qual- 
ity ingredients—in an elegant minimalist environment. 
And there's a great Sunday brunch. 73 Elm St., New 
Canaan, (203) 920-4994 (elmrestaurant.com). Closed 
Monday. D SB, $$$, WA [*&#*&* 11/13] 


The Fez +» Moroccan In addition to excellent Moroc- 
can fare—with small plates (kabobs, falafel salad) and 
large (slow-braised lamb shank, swordfish tagine)—The 
Fez serves up live music nightly. « 227 Summer St., 
Stamford, (203) 324-3391 (thefezl.com). Open daily. 
Experts’ Pick—Best Appetizers. L (Mon.-Fri.) D LS, $$ 


Fin - Japanese Specializes in fresh, imaginative sushi 
and authentic Japanese cuisine. « 1253 Post Rd., Fair- 
field, (203) 255-6788; 219 Main St., Stamford, (203) 359- 
6688 (fin-sushi.com). Open daily. L D LS, $$, WA 


Frank Pepe Pizzeria Napoletana - Pizza While 
world-famous white clam pizza is the standout, just 
about any pie here is worth the wait. « 238 Commerce 
Dr., Fairfield (203) 333-7373, and 59 Federal Rd., Dan- 
bury, (203) 790-7373 (pepespizzeria.com). Open daily. 
L (Mon.-Fri.) D, $, WA 


Gabriele’s Italian Steakhouse - /talian A throw- 
back to the days of power dining, Gabriele’s is large and 
luxe, and so are the steaks, which include filet mignon 
served on the bone, Wagyu and bone-in porterhouse. 
e 35 Church St., Greenwich, (203) 622-4223 (gabrieles- 
ofgreenwich.com). Open daily. D, $$$ [k** 11/11] 


The Ginger Man + American A New England-style 
tavern with 52 beers on tap (and 80 in bottles), burg- 
ers, brick-grilled duck and New York strip. « 64 Green- 
wich Ave., Greenwich, (203) 861-6400; 99 Washington 
St., South Norwalk, (203) 354-0163 (gingermangreen- 
wich.com; gingermannorwalk.com). Open daily. Ex- 
perts’ Pick—Best Pub. L D LS SB, $$, WA 


Home on the Range - American A family-owned 
operation that treats its customers to home-style 
breakfast fare from omelets to pancakes as well as sea- 
sonal dishes. « 2992 Fairfield Ave., Bridgeport, (203) 
336-3514. Closed Mon. Experts’ Pick—Best Breakfast. 
BL$ 


Joseph’s Steakhouse - American Known for New 
York-style steakhouse experience with gems such as 
prime dry-aged beef and its porterhouse steak for two. 
e 360 Fairfield Ave., Bridgeport, (203) 337-9944 (jo- 
sephssteakhouse.com). Open daily. Experts’ Pick—Best 
Steak. L (Mon.-Fri.) D, $$$, WA 


Kotobuki Japanese Cuisine - Japanese A full-ser- 
vice sushi bar also offering entrées such as seafood yaki, 
negimaki and sukiyaki e 457 Summer St., Stamford, (203) 
359-4747 (kotobukijapaneserestaurant.com). Open daily. 
Experts’ Pick—Best Sushi. L (Tues.-Fri.) D (Fri.-Sun.), $$ 


LeFarm +» American LeFarm serves generous portions 
of dishes made with local ingredients in a country- 
farmhouse atmosphere, all under the guidance of ac- 
claimed chef Bill Taibe. « 256 Post Rd. E., Westport, 
(203) 557-3701 (lefarmwestport.com). Closed Sun.- 
Tues. L (Wed.-Fri.) D, $$$, WA [kK **% 2/10] 


l’escale - French A stylish, romantic dining room over- 
looking Greenwich Harbor that serves superb Proven- 
cal cuisine. « 500 Steamboat Rd., Delamar Greenwich 
Harbor, Greenwich, (203) 661-4600 (lescalerestaurant. 
com). Open daily. Experts’ Pick—Best Outdoor Dining. 
BLDLS SB, $$, WA 


Liana’s Trattoria /ta/ian Liana DiMeglios homemade 
pastas and sauces pack em in at this cozy little gem. « 
591 Tunxis Hill Rd., Fairfield, (203) 368-1235. Closed 


Sun.-Mon. Experts’ Pick—Best Italian. D, $$ 


Little Pub - American Great food, generous drinks, 
seasonal menus and a lively pub atmosphere where 
you ll feel right at home. ¢ 59 Ethan Allen Hwy., Ridge- 
field, (203) 544-9222 (littlepub.com). Open daily. Ex- 
perts’ Pick—Best Pub. L D $$ 


Match - New American The place for great appetizers, 
osso buco, pasta, roasted organic chicken, tasty pizzas, 
and hot chocolate soufflé cake for dessert. Wine Spectator 
Award of Excellence. « 98 Washington St., South Norwalk, 
(203) 852-1088 (matchsono.com). Open daily. D LS (Fri.- 
Sat.), $$, WA 


Mezon Tapas Bar & Restaurant - Latin Fusion 
The menu features an inventive mix of Spanish, Latin 
American and Caribbean dishes, featuring locally 
grown and seasonal ingredients. « 56 Mill Plain Rd., 
Danbury, (203) 748-0875 (mezonct.com). Open daily. 
L DLS, $$, WA 


Navaratna - /ndian A pure vegetarian restaurant spe- 
cializing in the cuisine of both North and South India, 
characterized by the use of rich spices and aromatic 
herbs. ¢ 133 Atlantic St., Stamford, (203) 348-1070 (na- 
varatnact.com). Open daily. Experts’ Pick—Best Indian, 
Best Vegetarian/Vegan. L D $$ 


Ondine - French The menu might include duck foie 
gras with rhubarb-and-fig compote, whole Dover sole 
or monkfish with wild mushrooms, tomato and lentils. 
e 69 Pembroke Rd. (Rte. 37), Danbury, (203) 746-4900 
(ondinerestaurant.com). Closed Mon.-Tues. Experts’ 
Pick—Best French. D SB, $$$, WA [K**% 4/13] 


Pane e Bene - /talian A cozy, unassuming place to 
enjoy Italian specialties such as calamari fritti and gnoc- 
chetti verdi al tartufo—petite green gnocchi in a black 
truffle cream sauce. « 1620 Post Rd. E., Westport, (203) 
292-9584 (paneebene.com). Closed Mon. L (Tues.-Fri.) 
D, $$ [&«* 3/12] 


Pho Vietnam - Vietnamese A family-owned restaurant 
serving authentic Vietnamese cuisine. « 56 Pandanaram 
Rd., Danbury, (203) 743-6049, (phovietnamrestaurant. 
com). Open daily. L, D, $$ WA 


Pink Sumo Sushi & Sake Café - New Ameri- 
can World-class sushi—made with only the highest- 
quality ingredients and freshest seafood—in a lively, 
upscale atmosphere. ¢ 4 Church La., Westport, (203) 
557-8080 (pinksumoct.com). Open daily. L D, $$ 


Post 154 - New American New wine in an old bottle: 
Exciting Latin-tinged cuisine from chef Alex Rosado in 
the former Westport post office. « 154 Post Rd., West- 
port, (203) 454-0154, (post154.com). Open daily. L D, 
$$$, WA [**% 2/14] 


Primary Food & Drink - American A pricey new 
spot to see and be seen (but not necessarily heard)— 
from Food Network star Graham Elliot. « 409 Green- 
wich Ave., Greenwich, (203) 861-2400, (primaryres- 
taurant.com). Open daily. D $$$, WA [**% 3/14] 


Rebeccas » New American Signature dishes include 
foie gras dumpling in black truffle broth and crispy 
black sea bass with artichoke-heart ravioli. Wine Specta- 
tor Award of Excellence. « 265 Glenville Rd., Greenwich, 
(203) 532-9270. Closed Mon. Experts’ Pick—Best Over- 
all, Best American. L (Tues.-Fri.) D, $$$, WA 


The Red Barn Restaurant - Continental Certified 
Angus beef steaks and cold-water lobster tails top the 
menu at this rustic landmark. « 292 Wilton Rd., West- 
port, (203) 222-9549 (redbarnrestaurant.com). Open 
daily. L D SB, $$$ 


The Red Hen - New American Exceptional dishes pre- 
pared from local, organic ingredients—salad Nicoise, T- 
bone steak, catch of the day—feed the body and comfort 
the soul. « 1595 Post Rd. E., Westport, (203) 293-4113 
(westportinn.com). Open daily. B L D SB, $$, WA 


The Restaurant at Rowayton Seafood - Seafood 
Yellowfin tuna sashimi flatbread, seafood stew and 
grilled swordfish bruschetta are among the more unusu- 
al selections here. ¢ 89 Rowayton Ave., Rowayton, (203) 
866-4488 (rowaytonseafood.com). Open daily. Experts’ 
Pick—Best Seafood. L D LS SB, $$, WA 


Rive Bistro « French Eric Sierra’s sparkling new bistro 
on the Saugatuck River serves up the classics—steak 
frites, moules Provencal, croque monsieur, frisée aux 
lardons and tarte tatin. ¢ 299 Riverside Ave., Westport, 
(203) 557-8049 (rivebistro.com). Open Daily. L D SB, $$ 
WA [*&*&* 7/13] 
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Rizzuto’s Wood-Fired Kitchen & Bar /talian Feature 
real Neapolitan pizza, house-made pasta, artisan breads 
and an antipasto bar, all in a lively atmosphere. « 1980 W. 
Main St., Stamford, (203) 324-5900; 540 Riverside Ave., 
Westport, (203) 221-1002 (rizzutos.com). Open daily. 
Experts’ Pick—Best for Families. L D SB, $$, WA 


Roberto’s Restaurant + Classic Italian A friendly 
place for zuppa di pesce, veal portobello and orechiette 
alla Frosinone. e 505 Main St., Monroe, (203) 268-5723 
(robertosmonroe.com). Open daily. L (Sun.) D, $$, WA 


Sal e Pepe Contemporary Italian Bistro - North- 
ern Italian Offers superb cuisine with a contemporary 
flair, from fresh pastas and sauces to unique specials and 
classics with a modern twist. « 97 South Main St., New- 
town, (203) 426-0805 (salepeperestaurant.com). Open 
daily. L D, $$, WA [K*&* 8/10] 


Stonehenge - American Enjoy dining in grand style 
with a menu featuring old favorites simply prepared: 
veal Marsala, seared sea scallp and Gorgonzola-crusted 
New York strip steak. « 35 Stonehenge Rd., Ridgefield, 
(203) 438-6511 (stonehengeinn-ct.com). Closed Sun.- 
Mon. D, $$$, WA [** 2/12] 


Tappo « /talian Authentic Italian fare is on offer here, 
with dishes like carpaccio di manza, penne with sea- 
food and tonno alla Siciliana, along with excellent 
pizza. « 51 Bank St., Stamford, (203) 588-9670 (tap- 
porestaurant.com). Open daily. L D, $$, WA [** 3/11] 


Thali Regional Cuisine of India - Indian Chic, ex- 
otic and fun. Unique Thali dinners—using imported 
spices and served on silver platters—include Konkan 
crab, lamb chops and Andhra chicken curry. « 296 
Ethan Allen Hwy., Ridgefield, (203) 894-1080; 87 Main 
St., New Canaan, (203) 972-8332 (thali.ccom). Open 
daily. L D SB, $$, WA 


Thomas Henkelmann - French This refined four- 
star beauty in the Homestead Inn features top-quality 
ingredients and inspired combinations, such as seared 
yellowfin tuna with mango-pineapple chutney and loin 
of rabbit with foie gras. Wine Spectator Award of Excel- 
lence. ¢ 420 Field Point Rd., Greenwich, (203) 869-7500 
(thomas-henkelmann.com). Closed Sun.-Mon. Experts’ 
Pick—Best Overall, Best French, Most Romantic, Best 
Service. L (Tues.-Fri.) D, $$$, WA [kK *&*&* 12/13] 


The Whelk - Seafood Chef Bill Taibe’s latest ven- 
ture is crowded, noisy, artfully casual and totally 
uncategorizable—the most sophisticated clam shack 
on the New England coast. ¢ 575 Riverside Dr., West- 
port, (203) 557-0902 (thewhelkwestport.com). Closed 
Sun.-Mon. Experts’ Pick—Best New, Best Seafood. D 
$$ [Kk*Y 6/12] 


‘Hartford County | 


Abigail’s Grille and Wine Bar - American A com- 
pletely remodeled 1780 tavern blending classic charm 
with upscale casual dining. Try Gorgonzola-topped 
pork chops or cedar-plank Atlantic salmon. e 4 Hartford 
Rd., Simsbury, (860) 264-1580 (abigailsgrill.com). Open 
daily. L (Mon.-Fri.) D SB, $$, WA 


Barcelona Restaurant & Wine Bar - Spanish 
Mediterranean Barcelona’ newest location in a line 
of hip, European-style restaurants. ¢ 971 Farmington 
Ave., West Hartford, (860) 218-2100 (barcelonawinebar. 
com). Open daily. Experts’ Pick—Best Appetizers. L 
(Mon.-Sat.) D LS, $$, E, WA 


Bricco Trattoria - /talian Chef Billy Grant serves sim- 
ple, fresh, delicious food, including artisan pizzas, hand- 
made pasta, filet mignon and diver sea scallops. « 124 
Hebron Ave., Glastonbury, (860) 659-0220 (billygrant. 
com). « Open daily. L D, $$, WA [K** 4/11] 


Carbone’s « /talian Authentic, gourmet Italian cuisine, 
served with Old World hospitality. Dine on lobster ri- 
sotto, grilled pork prime rib, house-made meatballs and 
Caesar salad made at your table. « 596 Franklin Ave., 
Hartford, (860) 296-9646 (carbonesct.com). Closed Sun. 
Experts’ Pick—Best Italian. L (Mon.-Fri.) D LS, $$, WA 


da Capo Brick-Oven Pizza - /talian Authentic New 
York-style pizza and generous single-portion or family- 
style entrées. Seasonal-inspired salads and delicious 
homemade desserts complete the menu. « 5 East Main 
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St., Old Avon Village, Avon, (860) 677-5599 (dacapores- 
taurant.com). Open daily. L D, $$, WA 


Dish ’n Dat - American This modern-day diner uses 
only the freshest ingredients to make everyday comfort- 
food classics like juicy burgers, fresh salads and frosty 
milkshakes. « 110 Albany Tpke., Canton, (860) 693-4927 
(dishbarandgrill.com). Open daily. L D LS, $$, WA 


Feng Asian Bistro - Asian Fusion Be sure to try the 
cook-your-own Kobe beef and Shanghai braised meats. 
e 93 Asylum St., Hartford, (860) 549-3364; 110 Albany 
Tpke., Canton, (860) 693-3364 (fengrestaurant.com). 
Open daily. Experts’ Pick—Best Asian, Best Sushi. L D, 
$$$ [k* 5/10] 


Firebox « New American Firebox boasts a seasonal, 
Connecticut farm-inspired menu. Seared Stonington 
scallops and Connecticut farm-raised lamb are among 
the favorites. « 539 Broad St., Hartford, (860) 246-1222 
(fireboxrestaurant.com). Open daily. Experts’ Pick— 
Best Brunch. L (Mon.-Fri.) D, $$, E, WA 


Fleming’s Prime Steakhouse & Wine Bar - Ameri- 
can A premier destination for prime meats and chops, 
fresh fish and poultry, with a sophisticated wine list. « 
Blue Back Square, 44 South Main St., West Hartford, 
(860) 676-WINE (flemingssteakhouse.com). Open 
daily. Experts’ Pick—Best Steak. D, $$, WA 


Frank Pepe Pizzeria Napoletana - Pizza While 
world-famous white clam pizza is the standout, just 
about any pie here is worth the wait. « 1148 New Britain 
Ave., West Hartford, (860) 236-7373, and 221 Buckland 
Hills Dr., Manchester (860) 644-7333 (pepespizzeria. 
com). Open daily. L (Mon.-Fri.) D, $, WA 


Grants Restaurant, Bar & Patisserie» Continental A 
West Hartford institution serving inventive dishes like 
braised lamb shank, pistachio-crusted Idaho trout and 
chocolate-caramel opera cake. e 977 Farmington Ave., 
West Hartford, (860) 236-1930 (billygrant.com). Open dai- 
ly. Experts’ Pick—Best Desserts. L (Mon.-Sat.) D, $$, WA 


Joey Garlic’s - /talian Enjoy New Haven-style brick- 
oven pizzas, fresh-ground burgers, grinders and pasta in 
a family-friendly atmosphere. « 150 Kitts La., Newing- 
ton, (860) 372-4620; 372 Scott Swamp Rd., Farmington, 
(860) 678-7231; 353 Park Rd., West Hartford, (860) 523- 
5639 (joeygarlics.com). Open daily. Experts’ Pick—Best 
for Families. L D, $, WA 


La Trattoria - /talian/American Enjoy seafood lin- 
guine fra diavolo and tableside Caesar salad. Banquet 
facility on premises. « Rte. 44, Canton, (860) 673-5000 
(latrattoriact.com). Open daily. L (Mon.-Fri., Sun.) D, 
$$, E (weekends), WA 


Max Downtown - American A Hartford mainstay fea- 
turing global cuisine, chophouse classics, a fine wine 
list and lighter fare in the tavern. Wine Spectator Best of 
Award of Excellence. « 185 Asylum St., Hartford, (860) 
522-2530 (maxrestaurantgroup.com). Open daily. Ex- 
perts’ Pick—Best American. L (Mon.-Fri.) D LS, $$$, WA 


Max Fish - Seafood A lively, upscale fish house serving a 
daily selection of fresh seafood and great steaks. The Shark 
Bar is more casual, offering lighter fare and Max classics 
in an up-tempo environment. ¢ 110 Glastonbury Blvd., 
Glastonbury, (860) 652-3474 (maxfishct.com). Open 
daily. Experts’ Pick—Best Seafood. L (Mon.-Sat.) D LS, $$ 


Metro Bis - American The restaurant’s got a lovely 
new home at Simsbury 1820 House, but the focus hasn't 
changed: “classically grounded innovation, seasonally 
oriented and ever open to a playful riff or two” (Elise 
Maclay). 731 Hopmeadow St., Simsbury, (860) 651-1908 
(metrobis.com). Closed Sun. L D, $$, WA [**%* 2/14] 


The Mill on the River» American Pan-seared Chilean 
sea bass and pork chop Milanese are tops at this former 
gristmill. Wine Spectator Award of Excellence. « 989 El- 
lington Rd., South Windsor, (860) 289-7929 (themillon- 
theriver.com). Open daily. L (Mon.-Fri.) D SB, $$, WA 


Millwright’s Restaurant - American Tyler Anderson 
dazzled us for years at The Copper Beech Inn. Now, he’s 
wearing the top toque—and wowing all comers—at this 
sparkling restaurant in a 1680 gristmill. « 77 West St., 
Simsbury, (860) 651-5500 (millwrightsrestaurant.com). 
e Closed Mon.-Tues. Experts’ Pick—Best New, Best Ser- 
vice. D, $$$, WA [*K&#&*&% 12/12] 


Pit Stop BBQ - Barbecue Carolina pulled pork and 
steamed cheeseburgers, plus a feast of homemade sides, 
including cole slaw, soups and chili. « 985 W. Main 
St., New Britain, (860) 229-4111. Closed Sun. Experts’ 
Pick—Best Barbecue. L, $ 


ON20 - Contemporary French/American Savor pan- 
aromic city views and sophisticated atmosphere along 
with sumptuous seasonal cuisine. Special events by re- 
quest. « 400 Columbus Blvd., 20th Floor, Hartford, (860) 
722-5161 (ontwenty.com). Closed Sat.-Sun. Experts’ 
Pick—Most Romantic. L D (Thurs.-Fri.), $$ (L) $$$ (D), E 


Republic - Gastropub Handcrafted beers, boutique 
wines, small-batch bourbons and artistic culinary cre- 
ations are all offered in a high-end pub atmosphere. « 
39 Jerome Ave., Bloomfield, (860) 216-5852 (republicct. 
com). Open daily. L (Mon.-Fri.) D LS, $$ 


Rizzuto’s Wood-Fired Kitchen & Bar « /talian Fea- 
ture Neapolitan-style pizza, house-made pasta, artisan 
breads and an antipasto bar, all in a lively atmosphere. 
e 111 Memorial Rd., Blue Back Square, West Hartford, 
(860) 232-5000 (rizzutos.com). Open daily. Experts’ 
Pick—Best for Families. L D SB, $$, WA 


Salute - /talian/American It’ like a classy party every 
night at this restaurant, where diners enjoy everything 
from traditional pasta dishes (including gluten-free 
choices) to giobatto, a robust chicken-sausage stew in 
a spicy broth served over fettucine. « 100 Trumbull St., 
Hartford, (860) 899-1350 (salutect.com). Open daily. L 
(Mon.-Sat.) D, $$, WA [** 3/12] 


Sorella - /talian A new kid on the block from res- 
taurant pros Billy Carbone and Dan Keller, who own 
Dish across the street. ¢ 901 Main St., Hartford (860) 
244-9084 (sorellahartfordjom). L (Mon.-Sat.) D $$, 
WA [**% 3/14] 


Vinted Wine Bar & Kitchen + Tapas This exciting 
restaurant in Blue Back Square serves 68 wines by the 
glass along with an ambitious small-plates menu. 63 
Memorial Rd., West Hartford, (860) 206-4648 (vinted- 
winebar.com). Open daily. D, $$, WA [** 10/13] 


The Willows - American A suave boite in the Dou- 
bleTree Hotel helmed by star chef Leo Bushey III. On 
the menu: vanilla-poached lobster, pot-au-feu and pork 
tenderloin roulade with sun-dried fruit. « 42 Century 
Dr., Bristol, (860) 589-7766, (doubletree-bristol.com). 
Open daily 5 to 10. D, $$$, WA [kK*x*% 8/13] 


Wood-n-Tap - American Hip, fun eateries known for 
great burgers and great beer. You'll also love the pizza, 
pasta, salads and sandwiches. « 99 Sisson Ave., Hartford, 
(860) 232-TAPS; 1274 Farmington Ave., Farmington, 
(860) 773-OPEN; 420 Queen St., Southington, (860) 
329-0032; 12 Town Line Rd., Rocky Hill, (860) 571- 
9444 (woodntap.com). Open daily. Experts’ Pick—Best 
for Families. L D LS, $, WA 


| Litchfield County | 


Adrienne - New American Featuring country ele- 
gance teamed with award-winning cuisine, the seasonal 
menus offer exciting choices such as gluten-free, vege- 
tarian, game and seafood. « 218 Kent Rd., New Milford, 
(860) 354-6001 (adriennerestaurant.com). Closed Mon. 
D (Tues.-Sat.) SB, $$, E, WA 


Arethusa al Tavolo - New American This high-flying 
country restaurant serves sparkling dishes like butter- 
poached halibut with crab paella, rack of lamb and a 
glorious reinvention of Pekin Duck. 828 Bantam Rd., 
Bantam, (860) 567-0043 (arethusaaltavolo.com). Open 
Thurs.-Sun. D, $$$, WA [k***% 10/13] 


Backstage - American Located next to the Warner 
Theatre in downtown Torrington, Backstage serves ca- 
sual American fare prepared from scratch—salads and 
soups, creative small plates, hand-formed Angus patties 
on house-baked rolls—and 40 beers on tap. « 84 Main 
St., Torrington, (860) 489-8900 (backstageeatdrinklive. 
com). Open daily. L D LS SB, $$, E, WA [** 10/11] 


Carmen Anthony’ Fishhouse + Seafood & 
Steak Carmen Anthony offers an impressive variety 
of fresh-only seafood, big Maine lobsters (up to five 
pounds) and thick Black Angus steaks. Wine Spectator 
Award of Excellence. « 757 Main St., Woodbury, (203) 
266-0011. Open daily. L D LS, $$$, E, WA 


Carole Peck’s Good News Cafe - New Ameri- 
can Chef Carole Peck offers original dishes like warm 
crab taco and chicken tagine. « 694 Main St. S., Wood- 
bury, (203) 266-GOOD (good-news-cafe.com). Closed 
Tues. Experts’ Pick—Best American, Best Appetizers. L 
D, $$ 


Community Table - American Chef Joel Viehland 
offers a seasonal menu using only ingredients grown, 
raised or foraged within a 200-mile radius. « 223 Li- 
tchfield Tpke., Washington, (860) 868-9354 (com- 
munitytablect.com). Closed Tues.-Wed. D SB, $$, WA 
[k* 8/11] 


The Cookhouse - Barbecue “Slo-smoked” baby-back 
ribs and pulled pork are the name of the game here. « 
31 Danbury Rd. (Rte. 7), New Milford, (860) 355-4111 
(thecookhouse.com). Open daily. Experts’ Pick—Best 
Barbecue. L D, $$, WA 


da Capo Brick-Oven Pizza - /talian Enjoy authen- 
tic New York-style pizza and generous single-portion 
or family-style entrées. Seasonal-inspired salads and 
delicious homemade desserts complete the menu. « 625 
Torrington Rd., Litchfield, (860) 482-6246 (dacapo- 
restaurant.com). Open daily. L D, $$, WA 


G.W. Taverne American A Colonial-style tavern with 
a cozy bar and live music on weekends. Serves sea- 
sonal all-natural foods, including steaks and fresh sea- 
food. «20 Bee Brook Rd. (Rte.47), Washington Depot, 
(860) 868-6633 (gwtavern.com). Open daily. Experts’ 
Pick—Best Cocktails. L D LS SB, $$, WA 


The Hopkins Inn - Austrian A country inn with an 
Old World atmosphere known for wienerschnitzel, 
backhendl and fresh-caught trout. « 22 Hopkins Rd., 
Warren, (860) 868-7295. Closed Mon. Experts’ Pick— 
Best Outdoor Dining. B L (Tues.-Sat.) D, $$$ 


Infinity Bistroe American Enjoy small plates, great en- 
trées and mouth-watering desserts in a music-themed 
dining room. «20 Greenwoods Rd., Norfolk, (860) 542- 
5531 (infinityhall.com). Closed Tues. L D SB, $$, E, WA 
[ae 9/10] 


John’s Café - New American A popular spot for New 
American cuisine with a Mediterranean accent: grilled 
pizzas, ricotta gnocchi and salmon with morels. Wine 
Spectator Award of Excellence. ¢ 693 Main St. S., Wood- 
bury, (203) 263-0188 (johnscafe.com). Open daily. L 
(Mon.-Sat.) D, $$, WA 


Longwood Country Inn - New England An award- 
winning 1789 inn, located in the scenic Litchfield Hills. 
Fine dining options include lobster bisque, seafood 
crépes and roast quail. « 1204 Main St. S., Woodbury, 
(203) 266-0800 (longwoodcountryinn.com). Closed 
Mon. L (Tues.-Sat.) D (Tues.-Sat.) SB, $$, WA 


Patty’s Restaurant - American A delightful, classic 
breakfast experience with generous portions—the menu 
is influenced by season and might include treats such 
as raisin French toast or apple, walnut and cranberry 
pancakes. « 499 Bantam Rd., Litchfield, (860) 567-3335. 
Open daily. Experts’ Pick—Best Breakfast. B L $ 


The Restaurant at Winvian + French Chef Chris 
Eddy constantly changes the menu, using simple, crisp 
and seasonal ingredients accented with unusual and 
fresh findings. ¢ 155 Alain White Rd., Morris, (860) 
567-9600 (winvian.com). Closed Mon.-Tues. Experts’ 
Pick—Best Overall, Best Hotel Dining. L D, $$$, WA 


The Village Restaurant - American A historic pub 
and restaurant in the heart of Litchfield bustling with 
locals and tourists alike. Veal Bartalucci, Parmesan- 
and-horseradish-encrusted salmon and cheeseburgers 
top the menu. « 25 West St., Litchfield, (860) 567-8307 
(village-litchfield.com). Open daily. L D, $$ 


West Street Grill » New American An innovative 
restaurant with a star-studded clientele and menu to 
match. Serves wild fish, handmade pasta and organic 
salads. Wine Spectator Award of Excellence. « 43 West 
St., Litchfield, (860) 567-3885 (weststreetgrill.com). 
Open daily. Experts’ Pick—Best Overall, Best American, 
Best Service. L D SB, $$$, R (on weekends), WA 


The White Horse Country Pub - American Serves 
American pub favorites like burgers, ribs and seafood 
bake, along with some English ones—shepherd’s pie, 
fish-and-chips and bangers and mash. « 258 New Mil- 
ford Tpke., Washington, (860) 868-1496 (whitehorse- 
countrypub.com). Open daily. Experts’ Pick—Best Pub, 
Prime Rib. L D SB, $$, WA [** 3/10] 
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Your wedding could be featured as 
a Real Wedding of the Week on 
theconnecticutbride.com. 


To submit your wedding for consideration, go to 
theconnecticutbride.com/myweddingalbum 
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| dining guide | litchfield county 


The Woodland - American The wide-ranging menu 
at this country-chic outpost includes Asian spinach 
salad, steak tartare and a big, thick veal chop with 
mashed potatoes. There's a sushi menu too. « 192 Sharon 
Rd., Lakeville, (860) 435-0578 (thewoodlandrestaurant. 
com). L D$$$ [*#*&% 5/13] 


| Middlesex County | 


Alforno + Northern Italian Known for a great selection 
of house-made ravioli, including veal osso buco with 
fresh ricotta ravioli, butternut squash ravioli and wild 
boar ravioli, as well as tagliatelle Bolognese and arugula 
chicken. « 1654 Boston Post Rd., Old Saybrook, (860) 
399-4166 (alforno.net). Open daily. L D, $$, WA 


Amici Italian Grill - /ta/ian Features a relaxed atmo- 
sphere, sophisticated decor and a menu of seafood fra 
diavolo, filet mignon and chicken Milanese. ¢ 280 Main 
St., Riverview Ctr., Middletown, (860) 346-0075 (ami- 
ciitaliangrill.com). Open daily. L (Mon.-Sat.) D, $$ 


Aspen - New American The menu at this sophisti- 
cated spot includes small plates (house-made tagliatelle, 
grilled flatbreads) and large—duck breast, rabbit, lob- 
ster pappardelle, Stonington sea scallops and more. « 2 
Main St., Old Saybrook, (860) 395-5888 (aspenct.com). 
Open daily. L (Tues.-Sun.) D, $$, WA 


Baci Grill - Modern Italian Try house specialties like 
grilled mango-and-chipotle pork loin, chicken sausage 
and broccoli rabe pasta, Guinness skirt steak and scallop 
risotto at this casual, trendy restaurant. e 134 Berlin Rd., 
Cromwell, (860) 613-2224 (bacigrill.com). Open daily. 
LDLS, $$, E, WA 


Café Routier Bistro & Lounge - New American Bis- 
tro Two menus here—regional and seasonal—change 
every six weeks; dishes might include seared Bomster 
scallops, hanger steak and Mexican Seafood Paella. « 
1353 Post Rd., Westbrook, (860) 399-8700 (caferoutier. 
com). Open daily. D LS, $$, WA 


Chamard Bistro + French This sophisticated rustic bis- 
tro has a dining porch overlooking Chamard Vineyards. 
On the menu: Steak frites, cassoulet, lamb chops and 
wild steelhead trout. 115 Cow Hill Rd., Clinton, (860) 
664-0299, (chamard.com). Closed Mondays. L, D $$, 
WA [*« 6/13] 


Fresh Salt - American Drink in the glorious water 
view while savoring cioppino, merlot-braised short rib 
osso buco and Block Island swordfish. 2 Bridge St., Old 
Saybrook, (860) 395-2000 (saybrook.com). Open daily. 
Experts’ Pick—Best Brunch, Best Outdoor Dining. B L 
(Mon.-Sat.) D SB, $$$, E, WA 


Gabrielle’s ¢ New American Bistro Gabrielle’s is an 
upscale bistro serving grilled tenderloin of beef, pan- 
seared scallops and pan-roasted fillet of salmon. « 78 
Main St., Centerbook, (860) 767-2440 (gabrielles.net). 
Open daily. L (Mon.-Fri.) D SB, $$, WA 


Gelston House - American Bistro This historic res- 
taurant offers unparalleled views of the Goodspeed Op- 
era House and the Connecticut River. Entrées include 
pan-seared duck breast, filet mignon and lamb ragout. e 
8 Main St., East Haddam, (860) 873-1411 (gelstonhouse. 
com). Closed Mon. L (Tues.-Sun.) D LS SB, $$, E, WA 


The Griswold Inn - American Exuding river-town 
charm, the beloved 1776 “Gris” features classic New 
England cuisine in the dining room, small plates and 50 
wines by the glass in the wine bar, and a lively taproom. 
Wine Spectator Award of Excellence. « 36 Main St., Es- 
sex, (860) 767-1776 (griswoldinn.com). Open daily. Ex- 
perts’ Pick—Best Prime Rib. L D SB, $$$, E, WA 


Hilltop BBQ - Barbecue Beer-battered onion rings, 
loaded chili, Memphis-style baby-back ribs and corn- 
meal-and-jalapefio-crusted catfish are just a few of the 
down-home choices here. ¢ 12 Rae Palmer Rd., Moo- 
dus, (860) 873-1234 (hilltopbbqsteakhouse.com). Open 
daily. Experts’ Pick—Best Barbecue. L D, $$, WA 


Lenny & Joe’s Fish Tale - Seafood This Connecticut 
institution serves all manner of fresh seafood, from hot 
lobster rolls to baked stuffed shrimp to fried whole-belly 
clams. ¢ 86 Boston Post Rd., Westbrook, (860) 669-0767 
(Ijfishtale.com). Open daily. L D, $$, WA 
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| WORD OF MOUTH [ 
PERK ON MAIN, DURHAM; PERK ON CHURCH, GUILFORD 


Many years ago there was a tiny restaurant in West Cornwall called Café Lally. You 
brought a bottle of wine, the meal started with cloves of garlic and olive oil to spread on 
warm bread, and it proceeded on to rustic Italian/Mediterranean cuisine—with so few 
choices the experience was essentially orchestrated by the chef/owner. 

It was a much different bliss than the experience offered by “standard” restaurants, 
no matter how excellent or accommodating. For control-loving Americans guided by es- 
tablished parameters, allowing a meal to be curated feels as foreign as a restaurant that 
can simultaneously be different places to different types of guests, and do it all well. 

A great coffee-and-sweets stop in the 
late afternoon that transforms into a dinner 
hotspot seamlessly feels like a holy grail the 
Initiated might find in Europe, or maybe a 
cosmopolitan city in the U.S. or Canada. 

But in Connecticut? 

If you wander into the cozy Perk on Main 
in Durham, or its sister location, Perk on 
Church in Guilford, in the morning, you can 
grab a Fair Trade coffee and muffin or scone 
to go, but you’ll be tempted to stay for the 
omelets, breakfast burritos and egg sand- 
wiches. 

If you come at lunchtime, there are plenty 
of tempting soups, salads and sandwich- 
es—along with a long list of sweet and sa- 
vory crepes, which are the unifying theme of 
breakfast, lunch and dinner. 

At a lunch in Guilford, in Perk’s very cool 
hangar-building site, we had the delicious shrimp Florentine crepe and the Nathan 
Hale (tomato, basil and mozzarella), leaving not even one tiny crumb behind. 

“Defintely crepes are our pride and joy. We take them pretty seriously,” says owner 
Katie Hughes, who opened Perk on Main in Durham 12 years ago (when you couldn't 
even get a cappuccino in town) and followed up with the Perk in Guilford three years 
ago. (Now there’s Perkuccinos; flavored-lattes with whipped cream.) 

Her favorite crepes are The New Classic, with Nutella, bananas and strawberries, 
(“The first crepe | fell in love with when | went to France!”) and the Olive Oyl: spinach, 
onions, garlic, tomatoes and feta cheese. 

As central as crepes are to Perk’s appeal, the most exciting aspect may be the din- 
ners now being served Tuesday through Friday in Durham; the perfect place for break- 
fast becomes the perfect place for a casual dinner at a reasonable cost. “Bring your 
own wine and we'll have some tasty entrées prepared for you,” Perk’s email newsletter 
of specials invites. 

Recent dinner entrées included vegetable lasagna for $9, the shrimp Florentine 
crepe with a side salad for $10, and a grilled salmon over sautéed spinach with a salad 
and more for $13—or “Thanksgiving Dinner” for $10. 

That “straightforward” comfort food is prepared by chef Mike Devlin from carefully 
sourced ingredients that are organic and local as much as possible. 

The dinners draw a range of guests, from families on the go to couples on a date and 
are as sophisticated as they are affordable. Perk on Main even has live music and open 
mic nights to spice up Its appeal. 

And definitely bring the kids—for any meal. Grilled cheese, pizza bagels and a whole 
menu of sweet crepes are just some of the things even finicky children will crave. 

Seek out Perk; it will surely be one of your favorite Connecticut dining discoveries. If 
you can’t get there easily, Perk can come to you, through its catering, the Crepe Parties 
it offers, and, soon, through a new Perk on Wheels food truck. 


I 








Perk On Main, 6 Main St., Durham, (860) 349-5335; Perk On Church, 20 Church 
Street, Guilford, (203) 689-5060. Both are open seven days; Guilford from 7 a.m. to 
6 p.m., and Durham from 6:30 a.m. to 6 p.m., and until 8 for dinner, Tuesday through 
Friday. The website for both is perkonmain.com. 


Liv’s Oyster Bar « Seafood Liv’s is a stylish, small 
neighborhood restaurant housed in an old movie the- 
ater. Stonington sea scallops, wild salmon, organic 
chicken and heirloom vegetables top the menu. « 166 
Main St., Old Saybrook, (860) 395-5577 (livsoysterbar. 
com). Closed Tues. D, $$, WA 


Luce + Tuscan/ModernAmerican Serving Tuscan cui- 
sine with a modern American flair, Luce is the place for 
steaks, seafood and game. « 98 Washington St., Middletown, 
(860) 344-0222 (lucect.com). Open daily. L D LS, $$, WA 


The Restaurant at Water’s Edge - Continen- 
tal Drink in the view of Long Island Sound as you 
savor fare like filet mignon and applewood-smoked At- 
lantic salmon. « 1525 Boston Post Rd., Westbrook, (860) 
399-5901 (watersedge-resort.com). Open daily. Experts’ 
Pick—Best Brunch. B L D SB, $$$, WA 


Restaurant L&E/French 75 Bar - French Upstairs 
youll find formal, elegant dining and a seasonal menu 
while downstairs offers a more traditional bistro experi- 
ence. e 59 Main St., Chester, (860) 526-5301 (restaurant- 
lande.com). Open daily. D LS, $$$, WA [k** 9/10] 


River Tavern « American Farm-to-table pioneer Jona- 
than Rapp wears top toque at this town fixture decorated 
with artworks by Sol Lewitt. On the menu: made-to-or- 
der guacamole, grilled Stonington swordfish, New York 
strip. 23 Main St., Chester, (860) 526-9417 (rivertavern- 
restaruant.com). Open daily. L D $$ [k*% 11/13] 


Six Main . Vegetarian Chef Rachel Carr creates in- 
spired vegetarian cuisine using the freshest plant-based 
ingredients, featuring produce from the restaurant's 
own farm in Old Lyme. « 6 Main St., Chester, (860) 322- 
4212 (sixmain.com). Open daily. D SB, $$ 


Westbrook Lobster - Seafood Offers the freshest fish 
possible in dishes ranging from baked stuffed lobster to 
teriyaki-grilled salmon to seafood paella. « 346 Boston 
Post Rd., Clinton, (860) 664-9464 (westbrooklobster. 
com). Open daily. L D, $$, WA 


New Haven County 


116 Crown - American Tapas/Small Plates Dine on 
sliders, pizzettes and charcuterie and cheese in a lounge- 
like atmosphere—along with exciting house cocktails 
created by mixologist John Ginnetti. « 116 Crown St., 
New Haven, (203) 777-3116 (116crown.com). Open 
daily. Experts’ Pick—Best Cocktails. D LS, $$, E, WA 


121 Restaurant @ OXC - American Watch the 
planes take off and land at 121, located at the Water- 
bury-Oxford Airport. The menu runs from great pizzas 
and burgers to an eclectic mix of American favorites. « 
7 Juliano Dr., Oxford, (203) 262-0121 (121latoxc.com). 
Closed Mon. L D, $$, E, WA 


Bar Bouchée - French Jean Pierre Vuillermet’s classic 
bistro has a black-and-white tile floor, pressed-tin-style 
walls and ceiling and a zinc bar. On the menu: duck 
leg confit, charcuterie and beef bourguignon. « 8 Scot- 
land Rd., Madison, (203) 318-8004. Open daily. D, $$ 
[ww ww 2/11] 


Barcelona Restaurant & Wine Bar - Spanish Medi- 
terranean A hip restaurant serving Spanish and Medi- 
terranean cuisine—including tapas, hot and cold. Wine 
Spectator Award of Excellence. « 155 Temple St., New 
Haven, (203) 848-3000 (barcelonawinebar.com). Open 
daily. Experts’ Pick—Best Appetizers. L D LS, $$, WA 


Bin 100 - Mediterranean Feast on delicious Medi- 
terranean cuisine elegantly served in a spacious dining 
room. « 100 Lansdale Ave., Milford, (203) 882-1400 
(bin100restaurant.com). Open daily. D SB, $$, E, WA 
[Kx % 9/11] 


Carmen Anthony Steakhouse - Steak & Sea- 
food The place to enjoy thick Black Angus steaks and 
Maine lobsters in a clubby atmosphere. Wine Spectator 
Award of Excellence. « 496 Chase Ave., Waterbury, (203) 
757-3040; 660 State St., New Haven, (203) 773-1444 
(carmenanthony.com). Open daily. Experts’ Pick—Best 
Steak, Best Prime Rib. L D LS, $$$, WA 


The Cask Republic - Gastropub Beer is the star here, 
with 125 bottled and 53 draft beers on offer. Pair it with 
dishes like sweet-potato clam chowder, oyster sliders 
and pan-seared sea scallops. « 179 Crown St., New Ha- 
ven, (475) 238-8335 (thecaskrepublic.com). Closed Sun. 
Experts Pick—Best Pub. L D, $$, WA [**% 10/11] 


Claire’s Corner Copia - Vegetarian A café-style spot 
offering globe-trotting dishes like organic-mushroom 
crépes, Bengal curry, Irish breakfast and Lithuanian cof- 
fee cake. ¢ 1000 Chapel St., New Haven, (203) 562-3888 
(clairescornercopia.com). Open daily. Experts’ Pick— 
Best Vegetarian/Vegan. B L D SB, $, WA 


Consiglio’s Restaurant - Classic Italian Family- 
owned and -run for over 70 years, Consiglio’s is known 
for classic home-style favorites like homemade ca- 
vatelli and braciole, eggplant rollatini and lasagna. « 165 
Wooster St., New Haven, (203) 865-4489 (consiglios. 
com). Open daily. L (Tues.-Fri., Sun.) D, $$ 


Frank Pepe Pizzeria Napoletana - Pizza While 
world-famous white clam pizza is the standout, just 
about any pie here is worth the wait. « 157 Wooster St., 
New Haven, 203/865-5762 (pepespizzeria.com). Open 
daily. L (Mon.-Fri.) D, $, WA 


Geronimo Tequila Bar & Southwest Grill - South- 
western Fusion A mix of traditional Native Ameri- 
can, Mexican, Spanish and Anglo-American fare, with 
bold flavors and authentic ingredients. « 271 Crown 
St., New Haven, (203) 777-7700 (geronimobarandegrill. 
com). Open daily. Experts’ Pick—Best Cocktails. L 
(Mon.-Sat.) D, $$ [&* 7/13] 


Goodfellas Restaurant ¢ /talian The extensive menu at 
this local favorite is a veritable Best Hits of Italy, featuring 
pastas and gnocchi, pork chop Milanese, steak pizzaiola, 
veal saltimboca and the chef’s signature filet cognac. 
¢ 702 State St., New Haven, (203) 785-8722 (goodfellas- 
restaurant.com). Open daily. L, D, $$, WA 


Heirloom - Modern Continental Chef Carey Savona 
serves herbed gnocchi with rapini and tomatoes, and 
crab cakes with fennel and vermouth butter. « The Study 
at Yale, 1157 Chapel St., New Haven, (203) 503-3919 
(studyhotels.com). Open daily. Experts’ Pick—Best 
Brunch, Best Hotel Dining. B L (Mon.-Sat.) D SB, $$, WA 


Ibiza Tapas « Tapas Requeson cheese croquettes, sau- 
téed shrimp in garlic sauce and Spanish veal-and-pork 
meatballs are among the offerings. « 1832 Dixwell Ave., 
Hamden, (203) 909-6512 (ibizatapaswinebar.com). 
Open daily. L D, $, WA [K**% 5/10] 


J. Christian’s - New American A smart, lively restau- 
rant and lounge in a renovated 1920s bank that takes 
no shortcuts in preparing New American cuisine with 
a Southern accent.e9 North Main St., Wallingford, 
(203) 265-6393 (jchristians.com). Closed Mon. L D, $$ 
[Kw 2/11] 


Kudeta - Asian Fusion A chic spot with a 35-seat su- 
shi bar featuring dishes from China, Japan, Malaysia, 
Indonesia and Thailand. « 27 Temple St., New Haven, 
(203) 562-8844 (kudetanewhaven.com). Open daily. L 
D, $$, WA 


La Tavola Ristorante Classic Italian Enjoy a twist on 
classic Italian cuisine with prosciutto-wrapped figs, pump- 
kin ravioli and pepper-encrusted Ahi tuna. ¢ 702 Highland 
Ave., Waterbury, (203) 755-2211 (latavolaristorante.com). 
Closed Sun. Experts’ Pick—Best Italian. L D, $$, WA 


Lenny & Joe’s Fish Tale - Seafood This Connecticut 
institution serves all manner of fresh seafood, from hot 
lobster rolls to baked stuffed shrimp to fried whole-belly 
clams. « 501 Long Wharf Dr., New Haven, (203) 691- 
6619 (ljfishtale.com). Open daily. L D, $$, WA 


L’Orcio ¢ Contemporary Italian This upscale restaurant 
features a menu of house-made pastas, grilled whole fish 
and steaks. « 806 State St., New Haven, (203) 777-6670 
(lorcio.com). Closed Mon. L (Fri.) D, $$ 


Miso ¢ Japanese A stylish spot with a beautiful ambi- 
ence that serves sparkling-fresh sushi, tuna carpaccio, 
rib-eye steak and teriyaki dishes. « 15 Orange St., New 
Haven, (203) 848-6472 (misorestaurant.com). Open 
daily. Experts’ Pick—Best Asian, Best Sushi. L (Mon.- 
Sat.) D, $$, E, WA 


Miya’s » Sushi A sushi restaurant like no other, thanks 
to chef Bun Lai’s unique creations (including many veg- 
etarian items). e 68 Howe St., New Haven, (203) 777- 
9760 (miyassushi.com). Closed Sun.-Mon. Experts’ 
Choice—Best Sushi. L D, $$$, WA 


Park Central Tavern - American The dynamic weekly 
menu showcases signature entrées and classic favorites 
made with fresh New England ingredients. « 1640 Whit- 
ney Ave., Hamden, (203) 287-8887 (parkcentraltavern. 
com). Open daily. L D, $, WA 


The Mary and Louis Fusco Distinguished Lecture Series 


An evening of laughter with 


Acclaimed late-night TV show host and 
stand-up comedian Jay Leno is widely 
characterized as “the hardest working 
man in show business.” 


Friday, May 9 © 7 p.m. 


Reserved seats $45 
Students $30 


Premium seating 
and reception package available 


Lyman Center Box Office 
(203) 392-6154 or 
Tickets.SouthernCT.edu 








\. 


\ 
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With Leno at the helm, "The Tonight Show" 
captured two Emmy awards among other 
honors and became one of the most 
valuable properties in all of television. 


Thanks to 


Connecticut Magazine, 
one of our generous sponsors. 


NYorlsem Geelieantatis 
uy State University 
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Ristorante Luce - Classic Italian Enjoy the double- 
cut veal chops, pane cotto, risotto pescatore and daily 
fish specials. Extensive wine list. e 2987 Whitney Ave., 
Hamden, (203) 407-8000 (ristoranteluce.net). Open 
daily. L (Mon.-Fri.) D, $$ 


Roia « French/Italian This new spot in the Taft Hotel 
building evokes a golden era when romance reigned. 
On the menu: artichoke soup, chicken al mattone and 
panna cotta. 261 College St., New Haven, (203) 200- 
7045 (roiarestaurant.com). D (Wed.-Sun.) $$ WA [*%4] 


Sage American Grill & Oyster Bar’ American Take 
in spectacular waterfront views at historic City Point 
while enjoying fresh seafood, oysters and certified An- 
gus prime rib and steaks. Live jazz four nights a week. 
¢ 100 South Water St., New Haven, (203) 787-3466 
(sageamerican.com). Open daily. D SB, $$, E, WA 


Sake Fusion Restaurant « Asian Fusion Indian pan- 
cakes with curry sauce, Thai red snapper, Vietnamese- 
style grilled pork and Malaysian-style sautéed eggplant 
are just a few of the Asian-fusion dishes on the menu 
at this exotic spot. « 730 Main St. S., Southbury, (203) 
264-2888 (sakefusionsouthbury.com). Open daily. L 
(Mon.-Sat.) D, $, WA 


Sans Souci+ American A casual mainstay in the area 
that prides itself on offering fresh pasta, steak, chick- 
en, veal, seafood and other crowd pleasers. « 2003 N. 
Broad St., Meriden, (203) 639-1777 (sanssoucirestau- 
rant.com). Closed Mon. Experts’ Pick—Best Value. L 
(Tues.-Fri.) D $$ 


Senor Pancho’s + Mexican A festive spot serving up 
terrific fresh salsa and margaritas to go with mole po- 
blano, steak ranchero and fajitas. « 280 Cheshire Rd., 
Prospect, (203) 758-7788; 385 Main St. S., Southbury, 
(203) 262-6988 (senorpanchos.com). Open daily. L D 
SB, $, E, WA 


Thali Regional Cuisine of India» /ndian Chic, ex- 
otic and fun. Thali dinners include Konkan crab, lamb 
chops and Andhra chicken curry. « 4 Orange St., New 
Haven, (203) 777-1177 (thali.com). Open daily. Experts’ 
Pick—Best Indian. L D SB, $$, WA 


The Union League Café - French A Paris-style 
brasserie,serving seasonal contemporary French cui- 
sine. Wine Spectator Award of Excellence. « 1032 Chap- 
el St., New Haven, (203) 562-4299 (union-leaguecafe. 
com). Closed Sun. Experts’ Pick—Best Overall, Best 
French, Most Romantic, Best Desserts, Best Service. L 
(Mon.-Fri.) D, $$$, WA 


Waterhouse Oyster Bar & Bistro - Seafood This 
Arturo Franco-Camacho eatery offers sparkling 
seafood in a_ kick-off-your-shoes-and-party atmo- 
sphere. ¢ 1209 Main St., Branford (860) 208-0423 (wa- 
terhouseoysterbar.com). « Closed Sun.-Mon. Experts’ 
Pick—Best New, Best Seafood. D, $$, WA [Kk *& *%* 12/12] 


The Wharf - New American This great spot at the 
Madison Beach Hotel serves up steak tartare, cioppino 
and grilled Berkshire pork chop with roasted fennel— 
with a side of water views. « 94 West Wharf Rd., Madi- 
son, (203) 350-0014 (madisonbeachhotel.com). Open 
daily. B, L (Mon.-Sat.), D. $$$, WA [** 9/12] 


Wood-n-Tap - American Hip, fun eateries known for 
great burgers and great beer. You'll also love the pizza, 
pasta, salads and sandwiches. ¢ 311 Boston Post Rd., Or- 
ange, (203) 799-9663; 970 N. Colony Rd., Wallingford, 
(203) 265-9663 (woodntap.com). Open daily. Experts’ 
Pick—Best for Families. L D LS, $, WA 


'New London County! 


Al Dente - /ta/ian Savor the mouthwatering flavors 
of frutti di mare, farfalle con pollo and medaglioni de 
manzo, followed up with cannoli or tiramisu. « Fox- 
woods Resort Casino, Mashantucket, (800) Foxwoods 
(foxwoods.com). Open daily. D, $$$, E, WA 


Alta Strada - Italian The menu is filled with favorites 
like chittara with spicy lobster and fresh peas and grilled 
lamb chops with asparagus, potato and pickled onion 
salad. » MGM Grand at Foxwoods, 240 MGM Grand 
Dr., Mashantucket, (860) 312-2582 (altastradarestau- 
rant.com). Open daily. L D, $$$ 
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Ballo Italian Restaurant & Social Club - /talian A 
sumptuous new restaurant inspired by the magnificent 
12th-century Abbey of San Galgano in Siena. On the 
menu: pizza and pasta, striped bass and veal porter- 
house. « Mohegan Sun, Uncasville, (860) 862-1100 (bal- 
loitalian.com). L D, $$, WA [**® 11/12] 


Bar Americain - American This brasserie serves up 
Bobby Flay specialties like lobster-avocado cocktails, 
buttermilk-fried chicken with biscuits—and big-time 
glamour. « Mohegan Sun, Uncasville, (860) 862-8000 
(baramericain.com). Open daily. D, $$ [Kx *'] 


Chester’s Barbecue - Barbecue BBQ is done right at 
Chester's—try Chester's Sampler, a bite of every smoked 
meat on offer, plus three sides and corn bread. « 943 
Poquonnock Rd., Groton, (860) 449-6868 (chestersbbq. 
com). Open daily. L D, $$, WA 


The Chestnut Grille - American The winning sea- 
sonal menu here includes treats such as pan-roasted 
duck breast and seared diver scallops. « The Bee and 
Thistle Inn, 100 Lyme St., Old Lyme, (860) 434-1667 
(beeandthistleinn.com). Closed Sun.-Mon. D, $$$, E 


David Burke Prime +» American An updated steak- 
house menu with dry-aged beef, as well as terrific pork, 
chicken and seafood specialties. « Foxwoods Resort 
Casino, Mashantucket, (860) 312-8753 (davidburke- 
prime.com). Open daily. Experts’ Pick—Best Prime Rib, 
Best Desserts. L D SB, $$$ [k** 11/11] 


Flood Tide Restaurant - Continental Enjoy sweep- 
ing water views while lingering over lobster crépes and 
glazed wild salmon fillet. « The Inn at Mystic, rtes. 1 & 
27, Mystic, (860) 536-8140 (innatmystic.com). Open 
daily. B D SB, $$$, E, WA 


Flanders Fish Market & Restaurant - Sea- 
food Flanders excels at lobster bisque, fish-and-chips 
and broiled seafood. Known for its bountiful Sun. buf- 
fet, fresh seafood market and New England clambakes. 
e 22 Chesterfield Rd., East Lyme, (860) 739-8866 (flan- 
dersfish.com). Open daily. L D SB, $$, WA 


Frank Pepe Pizzeria Napoletana - Pizza While 
world-famous clam pizza is the standout, many other 
varieties are also worth the wait. e Mohegan Sun, Uncas- 
ville, (860) 862-8888 (pepespizzeria.com). Open daily. L 
(Mon.-Fri.) D, $, WA 


Johnny’s Peking Tokyo - Asian Fusion The finest in 
Asian-fusion cuisine, including ginger duck, shrimp 
and pork Hunan-style, sushi and sashimi. Dine in or 
order online for pick-up. « 12 Coogan Blvd., Mystic, 
(860) 572-9991 (johnnysushibar.com). Open daily. L D, 
$$, WA 


Kensington’s at The Spa at Norwich Inn - Ameri- 
can A first-class restaurant serving gourmet food with 
an emphasis on natural meats, fresh, locally sourced 
produce and healthy preparations. « 607 West Thames 
St., Norwich, (860) 425-3630 (thespaatnorwichinn. 
com). Open daily. B L D SB, $$$, E, WA 


Kitchen Little - American Enjoy a panoramic view of 
the Mystic River while dining on eggs Benedict, omelets 
and other savory egg dishes at this breakfast destina- 
tion. « 36 Quarry Rd., Mystic (kitchenlittle.org). Open 
daily for breakfast. Experts’ Pick—Best Breakfast. B L 
(Mon.-Fri.) SB, $ 


Michael Jordan’s Steak House - American USDA 
prime steaks, chops and fresh seafood paired with an 
extensive wine list. e Mohegan Sun, Uncasville, (860) 
862-8600 (michaeljordansteakhouse.com). Open daily. 
D, $$$ 


Octagon - American The menu at this upscale yet 
relaxed steak house includes the signature 24-ounce 
bone-in rib eye, 14-ounce Kobe sirloin and wild striped 
bass. Wine Spectator Award of Excellence. « Mystic 
Marriott Hotel, 625 North Rd., Groton, (860) 326-0360 
(octagonsteakhouse.com). Open daily. D, $$$, R 


The Old Lyme Inn - American The Old Lyme Inn is 
home to a restaurant and bar that has quickly become a 
meeting place fro visitors and locals alike. The menu is 
locally sourced and approachable with a modern twist 
on traditional dishes. « 85 Lyme St., Old Lyme, (860) 
434-2600 (oldlymeinn.com). Open daily. L D, $$$, WA 
[**&* 10/12] 


Oyster Club - American This popular place showcases 
food that travels the shortest distance from farm and 
sea to table, with seasonality and location determining 
the day’s dishes. « 13 Water St., Mystic, (860) 415-9266 
(oysterclubct.com). Closed Tues. Experts’ Pick—Best 
Seafood. L (Sat.) D SB, $$, WA [**% 6/12] 


Paragon - American This 24th floor aerie is Fox- 
woods’ showpiece, with a menu that highlights organic 
produce and meats. Some menu highlights: crispy 
wild boar meatballs, Dover sole with buerre noir and 
American Wagyu short ribs. « Foxwoods Resort Ca- 
sino, Mashantucket, (800) 312-3000 (foxwoods.com). 
Closed Mon.-Tues. D, $$$, WA 


The Recovery Room Restaurant - American This is 
the place for designer pizzas, chopped salads and pasta 
dishes. Full bar. « 445 Ocean Ave., New London, (860) 
443-2619 (therecoveryroomnl.com). Open daily. Ex- 
perts’ Pick—Best Value. L D, $$, WA 


S&P Oyster Co. - Seafood Serving traditional New 
England seafood with a South American flair. Enjoy 
oysters on the half shell, PEI mussels, fresh cuts of fish 
and Creekstone Farms steaks grilled over hard woods. 
e 1 Holmes St., Mystic, (860) 536-2674 (sp-oyster. 
com). Open daily. L D, $$, WA 


Shrine - Asian Fusion A restaurant that serves 
an array of alluring dishes with Vietnamese, Thai 
and Japanese influences—and one of the state’s hot- 
test night spots. e MGM Grand at Foxwoods, (860) 
312-8888 (shrinemgmfoxwoods.com). Open daily. 
Experts’ Pick—Best Asian, Best Cocktails (Scorpion 
Bar). L D, $$ 


‘Tolland County | 


Altnaveigh Inn & Restaurant - American This 
1734 farmhouse serves filet mignon with port-wine 
reduction demiglace and pan-seared tuna with onion 
marmalade. « 957 Storrs Rd., Storrs, (860) 429-4490 
(altnaveighinn.com). Closed Sun.-Mon. L (Tues.-Fri.) 
D, $$$, WA 


Angellino’s Restaurant - /talian Theres plenty to 
like at Angellino’s, including penne Augustino with 
artichoke hearts, sun-dried tomatoes and garlic. « 135 
Storrs Rd., Mansfield, (860) 450-7071; 346 Kelly Rd., 
Vernon, (860) 644-7702 (angellinos.com). Open daily. 
LD, $$, WA 


Asian Bistro - Asian Fusion A popular hibachi steak 
house/bar offering great Asian-fusion dishes along with 
sushi and sashimi. e 95 Storrs Rd., Mansfield, (860) 456- 
8316 (asianbistromansfield.com). Open daily. L D, $$, 
WA 


Bidwell Tavern - American This 1822 Coventry tav- 
ern, once the town hall, offers prime rib, chicken wings 
and 24 beers on tap. « 1260 Main St. (Rte. 31), Coventry, 
(860) 742-6978. Open daily. L D LS, $$, E, WA 


The Blue Oak at the Nathan Hale Inn - Ameri- 
can On the UConn campus, enjoy honest New En- 
gland-style dishes and lighter fare. Great wine selection. 
¢ 855 Bolton Rd., Storrs, (860) 427-7888 (nathanhale- 
inn.com). Open daily. B L D, $$ 


Rein’s New York Style Deli-Restaurant - Ameri- 
can A bright and bustling Jewish deli serving every- 
thing from challah French toast and potato pancakes to 
pastrami Reubens and cheese blintzes. « 435 Hartford 
Tpke., Vernon, (860) 875-1344 (reinsdeli.com). Open 
daily. BL D LS SB, $, WA 


Trattoria da Lepri + /talian This family-owned and 
-run eatery prepares dishes from scratch with local in- 
gredients. On the menu: rigatoni Bolognese, veal scal- 
lopini Marsala and crabmeat-stuffed shrimp. « 89 West 
Rd., Ellington, (860) 875-1111 (trattoriadalepri.com). 
Closed Sun.-Mon. D, $$, WA 


Utsav Indian Cuisine « /ndian This gem boasts a 
menu of delectable Indian treats such as shamm sav- 
era or calamari cochin. ¢ 575 Talcottville Rd., Vernon, 
(860) 871-8714 (utsavcuisine.com). Open daily. L D, 
$$, WA 
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With a growing trend toward home-based businesses Why settle for ordinary when you can have custom’? Many homeowners are upgrading their lawns with water- 
and backyard retreats, many people are adding traditional That's the thought of a growing number of homeowners scapes and koi ponds. Kloter Farms’ sturdy footbridges 
utility buildings to their properties for a wide variety of looking to add a shed, gazebo, pool house, or pavilion to and arbors—available in maintenance-free vinyl or 
uses including workshops, potting sheds, hobby barns, their back yard. All of The Barn Yard's buildings are cus- wood—provide the perfect finishing touch. 
garages and many others. Available in all of the classic tom built ery ae ine & garden, 216 West Rd. Ellington 
New England styles. and are delivere | ully assemble ha y to use. Kloterfarms com ® 860/871-1048 
countrycarpenters.com © 860/228-2276 120 West Rd., Ellington ¢ 84 Stony Hill Rd., Bethel 

thebarnyardstore.com © 860/896-0636 





Automation of swimming pools and spas has gone mobile. Beautiful trees make a house a home. Choose from a Are you tired of unattractive air conditioning units sitting 
Now homeowners can control all aspects of their pool variety of services to help maintain beautiful, healthy trees in your window? We can help. Specializing in high veloc 
including heating, spa temperature controls, lighting and shrubs. Their local arborists are experts in diagnosing ity air conditioning, Sila is a company of HVAC engineers 
and water features from any web-enabled device before and treating problems to help protect your plants as well and experts that will ensure the architectural integrity of 
arriving home. as your landscape investment. your home while solving your home comfort needs. 

Bo Newberry Rd., East Windsor bartlett.com @¢ 877/227-8538 sila-air.com @ 203/323-9400 


aquapool.com © 800/722-2782 
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trends in the 


Now you can visually enlarge your bathroom without the While this product from Catstudio has been around 

cost of renovationg the entire room. Customers are trend- for a while the demand continues. People who want to 

ing toward modern, frameless, glass showers that not only celebrate their geographic connections love Catstudio’s | d\ ISS U of 
look beautiful, but are easy to clean. embroidered pillows, glasses and dishtowels, the mainstay 


of the collection. All 50 states, assorted countries and 
special regions are available. 


46 Halls Rd., Old Lyme 
thebowerbird.com ¢ 860/434-3562 


142 East Main St., Thomaston 
plymouthglass.com ¢ 860/283-0276 


visit these advertisers’ websites for 


free information 








pg advertiser 
38 Peter Suchy Jewelers 


PeterSuchyJewelers.com 


education 


0g advertiser 

33 Albertus Magnus College 
albertus.edu 

54 Chase Collegiate School 
chasecollegiate.org 

58 Eastern Connecticut 
State University 
easternct.edu 


38 St. Thomas More School 


stmct.org 

151 Southern Connecticut 
State University 
SouthernCT.edu 

0g advertiser 

58 Circulatory Centers 
veinhealth.com 

7 (Hifd) Club Longitude 
clublongitude.com 

85 Constellation Health 
Services 
constellationhs.com 

86 Connecticut Orthopaedic 


Specialists 
ct-ortho.com 
61 Danbury Hospital- 
The Center for Weight 
Loss Surgery 
danburyhospitalweightloss.com 
79 (r/NH) Danbury Orthopedics 


dortho.com 
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70 (utfd) Eastern Connecticut Health 
Network 
echn.org/caringneverchanges 

6 Esana Plastic Surgery 
Center and MedSpa 
esanamedspa.com 

i) Hartford HealthCare 
HartfordHealthCare.org 

79 (uifd) Jefferson Radiology 
jeffersonradiology.com 

11 (nH) Kennedy & Perkins 
kennedyandperkins.com 

c3 Middlesex Hospital 
middlesexhospital.org 

12 Middlesex Hospital 
Cancer Center 


middlesexhospital.org/christine 


84 New Haven Community 
Medical Group 
nhcmg.org 

62 Northeast Medical Group- 
Yale New Haven Health 


northeastmedicalgroup.org 

80b ced) Norwalk Hospital 
NorwalkHospital.org 

80c (Ffld) Orthopaedic & 
Neurosurgery Specialists 
onsmd.com 

70 (F/NH) OptiCare Eye Health & 
Vision Centers 
opticarepc.com 

11 (nH) Peter David Salon 
peterdavidsalon.com 

87 PriMed Physicians 
PriMedMD.com 

88 ProHealth Physicians 
ProHealthMD.com 

80c rfid) Ridgefield Visiting Nurse 
Association 


ridgefieldvna.org 


39,57 Savin Center 
savincenter.com 

149 Saint Francis Care 

stfranciscare.org 

80a (Fld) Stamford Hospital- 
Regional Center for Health 
StamfordHospital.org 

84a rfd) Stamford Health Integrated 
Practices 
shipmds.org 

88 Saint Mary's Hospital 
stmh.org 

81,83 Waterbury Hospital 

waterburyhospital.org 

84d Fd) Westchester Medical 
Center 
westchestermedicalcenter.com 

80d (Ffld) Women’s Choice 
Mammography 
(203) 445-0101 

) Yale New Haven Health 


retirement living 


og advertiser 

56 Duncaster Retirement 
Community 
Duncaster.org 

152 Masonicare 
masonicare.org 

11 (Hifa) Seabury 
seaburyretirement.com 

79 (Hifd) StoneRidge 
StoneRidgeLCS.com 

travel 

og advertiser 

26 Foxwoods Resort Casino 


foxwoods.com 
30 Mohegan Sun 


mohegansun.com 
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Vernon Diner - Continental You can order anything 
from homemade French toast and authentic Greek spe- 
cialties to steak, seafood and pasta at this friendly spot 
in Vernon. Great selection of pastries and cakes, too— 
all baking is done on the premises. ¢ 453 Hartford Tpke., 
Vernon, (860) 875-8812 (vernondiner.com). Open daily. 
BLDLS, $, WA 


Willington Pizza House - Pizza Unusual designer 
pizza concoctions, including red-potato and seafood 
casino. ¢ 25 River Rd. (Rte. 32), Willington, (860) 429- 
7433 (willingtonpizza.com). Open daily. L D LS, $, WA 
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FURNITURE REPAIR & RESTORATION. 
Chairs Re-Caned, Re-Rushed, Re- 
Upholstered, Re-Glued. Complete 
Wicker/Rattan Repairs & Restorations. 
All furniture professionally Stripped, 
Refinished, Restored & Repaired. Expert 
furniture decorating and _ painting. 
90 years in business. H.H. PERKINS 
Company. Call (203) 787-1123 
370 State Street, North Haven, CT 06473 
www.hhperkins.com 
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10 Minute Install / 10 Seconds In / 10 Seconds Out 


I nner i las S° Window Systems, LLC 
The Compression-Fit Advantage 


stormwindows.com ¢ 800.743.6207 
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1,000 monthly reader: 


Reach over 391, ly 
of Connecticut Magazine! 
Contact David Martin at (800) 974-2001 
Email: dmartin@connecticutmag.com | Fax: (203) 789-5255 








STOP STREET NOISE with custom glass 


interior storm windows, residential and 


commercial. Innerglass Window Systems 
(860) 651-3951 www.stormwindows.com 
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Classitieds. 


$2.75 per word, 15 word minimum. All 
hyphenated words and phone numbers count as two 
words. Black and white display advertisements 
begin at $175 per inch; color display ads begin at 
$200 per inch. 


12 months = 20% discount 
6 months = 15% discount 
3 months = 10% discount 


All advertisements are sold ona 
prepayment basis. Acceptable forms of payment 
are: Check, Money Order, Visa, MasterCard, and 
American Express. 


Materials should be received by the 
25th of the second month preceding the issue 
(for example, April 25 for June) 


David Martin, Classified Advertising Department 
CONNECTICUT Magazine 

AO Sargent Drive, New Haven, CT 06511 

Phone: (800) 974-2001 

Fax: (203) 789-5255 

Email: dmartin@connecticutmag.com 








Wood-n-Tap - American A hip, fun spot for the whole 
family also known for great burgers and great beer. 
You'll also love the pizza, pasta, salads and sandwiches. 
e 236 Hartford Tpke., Vernon, (860) 872-6700 (woodn- 
tap.com). Open daily. Experts’ Pick—Best for Families. 
L DLS, $, WA 


Windham County | 


85 Main - New American There's something for ev- 
erybody at this Main Street fixture: from sushi to duck- 
liver paté, pulled-pork barbecue to wild-mushroom 
ravioli. ¢ 85 Main St., Putnam, (860) 928-1660, (85main. 
com) Open daily. L D LS, $$, WA [k* 5/12] 


Fiesta Cinco De Mayo e Mexican A festive spot of- 
fering pollo salsa verde, carne asada and great guacamo- 
le. ¢ 1228 Main St., Willimantic, (860) 423-9524. Open 
daily. L D, $$, WA 


Golden Lamb Buttery - American In a barn over- 
looking a 1,000-acre farm, dinner here might be roast 
duckling, chateubriand or honey-glazed rack of lamb. 
For dessert, there's strawberry-rhubarb bread pudding 
or lemon blueberry cakeEnjoy chateaubriand, lamb or 
roast duckling. « 199 Bush Hill Rd., Brooklyn, (860) 
774-4423 (thegoldenlamb.com). Closed Sun.-Mon. L D 
(Fri.-Sat.), $$$, E, WA 


Hank’s Restaurant - American A family place serv- 
ing home-style chowders, lobster salad rolls and prime 
rib. ¢ 416 Providence Rd., Brooklyn, (860) 774-6071 
(hanksrestaurant.com). Open daily. L D, $$ 


The Inn at Woodstock Hill » American The menu 
at this historic estate includes shrimp-and-sea-scallop 
stir-fry, fontina-stuffed veal tenderloin Serrano and 
duckling a lorange. « 94 Plaine Hill Rd., Woodstock, 
(860) 928-0528 (woodstockhill.com). Open daily. L 
(Thurs.-Sat.) D SB, $$$, WA [K** 6/13] 


J.D. Cooper’s - American A sports pub with walls 
of sports memorabilia and 125 entrées from prime rib 
to fajitas to fresh fish. « 146 Park Rd., Putnam, (860) 
928-0501. Open daily. L D, $, E (Sat.), WA 


Mozzarella’s Grill & Bar - American/Italian A great 
family restaurant with a warm, cozy atmosphere serv- 
ing fresh burgers, steaks, seafood, Italian specialties and 
homemade soups. « 460 Hartford Tpke., Dayville, (860) 
774-3434 (mozzarellasgrill.com). Closed Fri.-Sun. B L 
D, $, E, WA 


Thai Basil - Thai/Japanese Favorite dishes include 
Drunken Noodles, General Thai chicken, Thai Basil 
Farm and pad Thai, as well as Japanese hibachi steak and 
seafood dishes. « 187 North St., Danielson, (860) 774- 
1986 (thaibasilct.com). Open daily. L D, $, WA 


The Vanilla Bean Café - American A beloved res- 
taurant for its homemade soups, award-winning chili, 
mac & cheese, vegetarian dishes, creme brtilée cheese- 
cake and lots more. e Rtes. 44, 169 & 97, Pomfret, 
(860) 928-1562 (thevanillabeancafe.com). Open daily. 
B L D (Wed.-Sun.), $$, E, WA 


Willimantic Brewing Co./Main Street Café - Brew 
Pub In a historic U.S. Post Office building, beers are 
brewed in full view of diners. Try the ale-steamed mus- 
sels. ¢ 967 Main St., Willimantic, (860) 423-6777 (wil- 
librew.com). Open daily. L (Tues.-Sun.) D, $$, WA 


Yamato Hibachi & Sushi Restaurant - Japanese 
Serves freshly prepared seafood, steak, chicken and veg- 
giesfood cooked on hibachi grills, as well as a wide vari- 
ety of sushi, sashimi and rolls. ¢ 729 Hartford Pike, Day- 
ville, (860) 774-0888 (yamatosushi.com). Open daily. L 
D, $$, WA fa) 
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Protecting the environmen 
takes commitment from 


WNPR is making a special commitment to bring you 
in-depth news about your environment. 


Featuring award-winning environmental coverage of the 
issues affecting the planet we share. 


Listen weekdays during Morning Edition and 
All Things Considered. 


WNPR’s Environmental Reporting Initiative 
is made possible by: 


iz United 
Technologies 
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In a time when many manufacturing jobs have 
been sent overseas, is anything still made in 
the U.S.A.? For that matter, is anything still 
made here in Connecticut? 


The answer is a resounding “yes”! In fact, 
Connecticut is rich in talented innovators and 
craftspeople who are bringing manufacturing 
and technology to new heights in the Nutmeg 
State. As a result, a manufacturing renaissance is taking place right 
in our own backyard! 





The Connecticut Public Broadcasting Network (CPBN) Is celebrat- 
ing this resurgence with the Made in Connecticut initiative. Launch- 
ing this April, this yearlong initiative is made possible by our Found- 
ing Sponsor, KBE Building Corporation. It features original reports 
on WNPR/Connecticut Public Radio exploring such topics as the 
value that manufacturing provides to the state's economy; how 
advances in technology have changed manufacturing and the skills 
needed to work in this environment; how manufacturing Is creating 
new jobs locally; and more! 


Also, a number of special Made in Connecticut presentations will air 
on Connecticut Public Television (CPTV). Featured programs will in- 
clude the series Built to Last, airing Sundays at 4:30 p.m. beginning 
April 20, which details what goes into building professional-quality 
construction projects. Tune in for this and other special programs 
airing in the coming months, including a new CPTV Original docu- 
mentary premiering this fall. And keep an eye out for enlightening 
Made in Connecticut vignettes airing on CPTV and CPTV Sports! 


On another note, we are proud to announce that, for the 11th 
consecutive year, PBS and its member stations have been named 
America’s most trusted institution. This was among the findings 

of research conducted in January 2014 by the independent, non- 
partisan research firm ORC International. We at CPTV are grateful 
that so many have put their trust in us and our PBS family. For more 
information on this research, visit CPTV.org. And as always, thank 
you for your support! 





Jerry Franklin 
President and CEO, Connecticut Public Broadcasting Network 


"What's On!" is published monthly as a supplement in Connecticut Magazine by Connecticut Public Broadcasting Network, 
1049 Asylum Avenue, Hartford, CT 06105. Connecticut Magazine, 35 Nutmeg Drive, Trumbull, CT 06611, is published 
monthly by Journal Register Company, Lower Makefield Corporate Center; 790 Township Line Road, 3rd Floor, Yardley, 

PA 19067. Editorial content for "What’s On!”, the 12-page program guide devoted to CPTV and WNPR, is determined by 
Connecticut Public Broadcasting Network (CPBN), a nonprofit corporation chartered by the state of Connecticut. 


TRUSTEES: Francisco Borges/Chair; Jeffrey Hoffman/Vice Chair; Pamela Pagani/Secretary; Joyce Ahrens, Tim Bannon, Thomas 
Barnes, Bruce Bozsum, Paul Bucha, Gregory Butler, Christopher Campbell, Gayle Capozzalo, Amold Chase, Daniel Crown, Christopher 


Dadlez, Arthur Diedrick, Jerry Franklin (ex officio), Lynn Fusco, Peter Kelly, Mary McLaughlin, Thea Montanez, William Nickerson, 
George Norfleet, Jerry Plush, Faye Preston, Brian Renstrom, Rick Richter, Roger Williams, Jay Youngling, Michael Zebarth; Edith 
Bjornson, Carl Chadburn and Laura Lee Simon (Trustee Emeriti) 


COMMUNITY ADVISORY BOARD: Radha Radhakrishnan/Co-Chair, Alexia Bouckoms/Co-Chair, Tanya Shriver 
Castiglione, Tarah S. Cherry, Thomas J. Colangelo, Aaron Frankel, Henry Link, Barri R. Marks, Vivian Martinez-Rivera, 
Janet M. McCarty, Melissa Pucci, Kay Rahardjo, Meher Shulman, Kerrie Sullivan, Mike Tarselli, Ainsworth Thompson, 
Rachel Traticanti, Steven H. Werlin 
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CONNECTICUT PUBLIC 
BROADCASTING NETWORK 


On TV 

CPTV 

Hartford (WEDH) —_ Digital Channel 24.1 
Bridgeport (WEDW) Digital Channel 49.1 
Norwich (WEDN) —_ Digital Channel 53.1 
New Haven (WEDY) Digital Channel 65.1 





CPTV4U Digital Channel 24.2, 49.2, 53.2, 65.2 
CPTV SPORTS Cablevision Channel 139 

Charter Cable Channel 223 

Comcast Cable Channel 966 

Cox Cable Channel 805 

Thames Valley Cable Channel 87 
CPTV SPROUT Comcast Cable Channel 128 


Check with your cable provider for additional channel information. 


On Radio 

WNPR 

90.5 FM Hartford/New Haven 

89.1 FM Norwich/New London 

88.5 FM Stamford/Greenwich 

91.3 FM Southampton, NY 

99.5 FM Storrs 

Channel 206 HD-Norwich/New London 
Channel 213 HD-Hartford/New Haven 
Also available on 88.5 FM Fairfield, 90.1 FM Willimantic and 91.9 FM 
Springfield, MA 


Online 
CPBN.org CPTV.org WNPR.org 


Membership & Program Information 


Call: 860.275.7550 
E-mail: audiencecare@cptv.org 
Membership starts at $40 per year. 


Editorial Staff 


Editor: Emily Caswell 
Contributors: Todd Gray, Carol Sisco 


Follow us on: 


Visit CPTV.org for additional television program listings for: 











Se dey 
cptu SPORTE 





What's@ay) cptv4u 


CPTV4U's Evening Program Schedule 
For CPTV4U's all-day listings, visit CPTV.org and click the "Schedules" tab. 


SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY 


5:00 p.m. | NewsHour Weekend | Charlie Rose Charlie Rose Charlie Rose Charlie Rose Charlie Rose NewsHour Weekend 
(Begins at 4:30 p.m.) | (Begins at 4:30 p.m.) | (Begins at 4:30 p.m.) | (Begins at 4:30 p.m.) | (Begins at 4:30 p.m.) 
5:30 p.m. | Moyers & Co. Motorweek AsiaBiz Forecast | Euromax Highlights | Outof Ireland The Truth About Tavis Smiley 
Money w. Ric Edelman 
6:00 p.m. | Foyle's War PBS NewsHour PBS NewsHour PBS NewsHour PBS NewsHour PBS NewsHour America in 
Primetime 
6:30 p.m. 
7:00 p.m. Wild Photo Burt Wolf Travels | Smart Travels w. All Things Connecticut’ Cultural | Pioneers of 
Adventures and Traditions Rudy Maxa Connecticut Treasures Television 
7:30 p.m. | British Antiques Smart Travels w. Travel Detective Rick Steves' Europe Hires Bird's Blue 
Roadshow Rudy Maxa 


8:00 p.m. | Live from the Artists Tuesday Night Drama | Antiques Roadshow | Thursday Night NOVA Foyle's War 
Den Programming Independent Films & | (New episodes air 
Documentaries beginning April 12) 





Austin City Limits | Monday Night Wednesday Night Friday Night Science 
(Independent Lens: | Nature & Travel History Programming Programming 
Muscle Shoals airs | Programming (The series Abraham (The series Your Inner | Masterpiece Mystery! 
April 27, 9-11 p.m.) and Mary Lincoln: A Fish airs Apnil 11, 18 
me che a and 25, 9-10 p.m 
April 2, 9 and 16, 
10:00 p.m. 00 10:00 p.m. m. | Song of the Globe Trekker a putt , Nature 
Mountains (New episodes air 
10:30 p beginning April 12) 


11:00 p.m. | Woodsongs Charlie Rose Charlie Rose Charlie Rose Charlie Rose Charlie Rose Secrets of the Dead 
the 1130 p.m. 1130 p.m. m. 


Announcing Another Connecticut First! 


Watch CPTV weeknights at 6:56 p.m. 


for award-winning journalism from 
CONNECTICUT nad WNPR News. 


4 i RS i a . bast / Hosted by Teri McCready (pictured) 
A Only On 


cpiv.org 





—-WNPMews 





Featuring the most important news stories from 
around the state, be the first to discover fhe news 
you need to know. 


PROGRAM PICKS FROM CPTV’S LINEUP OF SERVICES 











cptv sports cptv 


(Check local listings for channel information.) 





In Performance at the White Independent Lens: "Muscle 
House: "Women of Soul" Shoals 
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its heart is Rick Hall (pictured, left), 
















President and Mrs. Obama host this new 
concert special featuring performances 
by Melissa Etheridge, Aretha Franklin, 





Ae ata Patti LaBelle (pictured), Jill Scott and 
ate others. The Sine ae homage to who brought black and white togeth- 
Visit cptvsports.org for dates and the “foremothers” of American music Fl to create deel Uae! alts 
dalcelUrelavelUi mintemarle)aliammlarel(Ucellarep achievements of women. Sera eo Ne eleenee ie 

; oxo) aliialeliare Mian) ey>(eme)mm VU lsveq(- Wee) a ley (om 




















* Independent Lens: "The Trials of The Address Abraham and Mary Lincoln: A 














elaine WAV Mer-lglaemuelserWaNegmees Tuesday, April 15 at 9 p.m. House Divided 
at 10 p.m. -_ Wednesdays, April 2,9 & 16 
This film from Ken Burns showcases the at 9 and 10 p.m 

PLUS... Greenwood School in Vermont, where os 

* Boys and Girls High School Lacrosse students with learning challenges are Abraham Lincoln led a frightened — 

* Boys High School Volleyball tasked with memorizing and reciting the | ele)! igifelblela = iio Weve SIE) 

* High School Softball and Baseball Gettysburg Address. In its exploration of household mirrored the fissures that 

* Boys High School All-Star the students’ journey, the film unlocks split the nation: the great emancipator 
Basketball Game the history, context and importance was married to the daughter of a slave 

* Men's College Lacrosse: Harvard at of President Lincoln’s most powerful owner. This six-part series explores the 
NEN address. aatcla\vmlatclism lalcmere)0|e)(om rolece mele l-iiaicie 


LV 
Gy y\ {US 
HO OVNIUS 
Celebrate Passover with Grover! 
Martha Speaks 1230 pm = ThOtnas + Friends 


In celebration of 2 ; = 
Passover, CPTV will . 7 Arthur £00 Daniel Tiger's 
air the special Shalom _ a4 Wild Kratts Neighborhood 
Sesame: It's Passover, . | fi 
Grover! this April. Curious George Caillou 


The Catin the Hat # Cuper Why! 





<& » Follow Sesame Street's 


Grover as he travels with his human friend, Peg + Cat Ee | 

Anneliese van der Pol, to Israel. All is well until they Dinosaur Train Peg + Cat 

realize there is no horseradish to be found — just 

as Passover is about to begin! Can they find the pesame Street Tee Oa 

missing horseradish in time? ' Daniel Tiger's Curious George 
Neighborhood Arthur 

Featuring a special appearance by J ake Gyllenhaal, 

Shalom Sesame: It’s Passover, Grover! will air on super Why! Word Girl 

CPTV on Sunday, April 13 at 7:30 a.m., with repeat Cid the Wild Kratts 


broadcasts airing Tuesday, April 15 at 1:30 p.m., Science Kid 
Thursday, April 17 at 9:30 a.m. and Friday, April 18 


at 4:30 p.m.* Sponsored by: 


aay JORGENSEN 


SE N Reng iS Se) Mata ea nO MiINemanais 





*These broadcasts will air in place of regularly scheduled CPTV 
Kids programming. 
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Pioneers of Television Returns to CPTV with All-New Episodes 
Exploring the Most Influential Shows in the History of the Small Screen 


Season 4 Airs Tuesdays at 8 p.m. Beginning April 15 


Standup comedians who landed sitcoms, TV doctors and 
nurses, standout comedy actors and the people who broke 
the color barrier on television are among the subjects 
explored when Pioneers of Television returns to CPTV this 
April, offering inside stories from some of America’s most 
beloved television stars! 


The fourth season of the Emmy-nominated series airs 
Tuesdays at 8 p.m. beginning on April 15. Catch all four 
new episodes, including: 


April 15: "Standup to Sitcom" 

This star-packed episode features fresh interviews with 
Jerry Seinfeld, Roseanne Barr, Tim Allen, Ray Romano 
and Bob Newhart. The show reveals how America’s top 
standup comics made the transition to sitcoms and in- 
cludes clips from Seinfeld, Home Improvement, Roseanne 
and more. 


April 22: "Doctors and Nurses" 

From George Clooney on ER to Richard Chamberlain on 
Dr. Kildare, television's love affair with doctors and nurses 
shows no signs of letting up. Noah Wyle, Gloria Reuben 
and other stars unveil the secrets of ER, and Howie Man- 
del, Ed Begley, Jr. and Christina Pickles revisit St E/se- 
where. This episode also features the final interview with 
Chad Everett of Medical Center before his recent death. 


April 29: "Breaking Barriers" 

This episode traces the story of people of color on Ameri- 
can television, including the 1960s breakthroughs of 
African Americans Diahann Carroll (Ju/a) and Bill Cosby (/ 
Spy). Latino landmarks range from / Love Lucy with Desi 
Arnaz to Miami Vice with Edward James Olmos. Also fea- 
tured are Asian Americans like George Takei (Star Trek), 
who discusses his youth spent in a Japanese internment 
camp. 


May 6: "Acting Funny" 

Get a behind-the-curtain peek at the backstage techniques 
of beloved comedic actors. Learn about the manic impro- 
visational style of Robin Williams, along with that of his 
comic predecessor, Jonathan Winters. They’re a fascinating 
contrast to Tina Fey, who explains her measured, highly 
prepared approach. The episode also highlights the all-time 
top Emmy winner for comedy acting: Cloris Leachman. 


Plus, don't miss a special 
concert event featuring a 
pioneer of music... 


Billy Joel: A Matter of 
Trust — The Bridge to 
Russia Concert 





’ 


Taped in the former Soviet Union at more than six concerts 
in Moscow and Leningrad, this historic 1987 music event 
has been restored in HD from its original 35mm footage 
and re-mastered with previously unreleased songs. Airing 
for the first time on CPTV, this hit-filled concert features a 
new interview with Billy Joel, shot in March 2014 by CPTV! 


Si ' 
- vy # - 


Premieres on CPTV 
Wednesday, April 9 at 8 p.m. 


Billy Joel: A Matter of Trust — The Bridge to Russia 
Concert showcases the legendary singer, songwriter and 
pianist connecting with the Russian people during the 
tumultuous era of the Cold War. He performs many of his 
classic fan-favorites, hits from his 1986 album 7he Bridge 
and more! 


Directed by the award-winning Wayne Isham and pro- 
duced and restored by Emmy-winning documentarian 
Jim Brown, Billy Joel: A Matter of Trust — The Bridge to 
Russia Concert is an engaging special that no Billy Joel 
fan will want to miss! 





Primetime 


CPTV Early Prime 
Monday Through Friday, 
unless otherwise noted: 


6:00 pm BBC World News 


6:30 Nightly Business Report 
6:56 Connecticut First 

powered by WNPR News 
7:00 PBS NewsHour 


CPTV Original, CPTV National 
Production or Presentation or 


CPTV Co-production indicated in blue. 





TUESDAY, APRIL 1 


8:00 The Story of the Jews with 
Simon Schama 

A Leap of Faith — This compre- 
hensive look at the story of the 
Jewish experience continues as 
Simon Schama explores how the 
Enlightenment allowed Jews to 
integrate into modern European 
culture. 

The Story of the Jews with 
Simon Schama 

Over the Rainbow — Learn how the 
Jews of Eastern Europe made their 
mark on the modern world. 

The Story of the Jews with 
Simon Schama 

Return — Simon Schama examines 
how the Holocaust and the creation 
of Israel changed what it means to 
be Jewish. 

Secrets of the Dead 

The Lost Diary of Dr. Livingstone 
New forensic techniques are used 
to study the famed explorer's diary. 
(12 am - 7 am: CPTV All Night) 


WEDNESDAY, APRIL 2 


9:00 


10:00 


11:00 


8:00 Nature 
White Falcon, White Wolf See 
how falcons and Arctic wolves raise 
their families on Canada's remote 
Ellesmere Island. 

9:00 NOVA 
Wild Predator Invasion Scientists 
return apex predators to their envi- 
ronments to help restore the balance 
of their ecosystems. 

10:00 Secrets of the Dead 
Carthage's Lost Warriors Was 
South America discovered and 
settled by Mediterranean seafarers 
over 2,000 years ago? 

11:00 Montezuma 


The Aztec king who believed ruth- 
lessness was the only way to stop the 
empire from falling apart is profiled. 


(12 am - 7 am: CPTV All Night) 


174 Connecticut Public Broadcasting Network | April 2014 





THURSDAY, APRIL 3 


8:00 


8:30 


9:00 
10:00 


11:00 
11:30 


All Things Connecticut 

Barker Cartoon Museum _ Visit a 
Unique museum in Cheshire, learn 
about eco-friendly kitchen remodel- 
ing and more! 

Connecticut's Cultural 
Treasures 

Tour the New England Air Museum, 
the Prudence Crandall Museum and 
other great Connecticut locales. 
Death in Paradise 

Father Brown 

The Hammer of God When a 
cruel man is killed, Father Brown 
must find the real murderer before 
an innocent woman is convicted. 
Ask This Old House 

This Old House 


(12 am - 7 am: CPTV All Night) 
FRIDAY, APRIL 4 


8:00 
8:30 
9:00 


10:00 


11:00 


Washington Week 

Charlie Rose—The Week 
Foyle's War 

Casualties of War Foyle takes in 
his troubled goddaughter and her 
son. Part 2 of 2. 

The Bletchley Circle 

When Scotland Yard dismisses the 
theories of Susan, Millie, Lucy and 
Jean, it's up to them to stop the kill- 
er terrorizing London. Part 2 of 3. 
Live from the Artists Den 

Sara Bareilles 


(12 am - 6:30 am: CPTV All Night) 
SATURDAY, APRIL 5 
6:30 am PEEP and the Big Wide 


World 

7:00 Wild Kratts 

7:30 Thomas & Friends 

8:00 Family Travel with Colleen 
Kelly 

8:30 Biz Kid$ 

9:00 Word World 

9:30 Lidia's Kitchen 

10:00 Rick Steves' Europe 

10:30 All Things Connecticut 
Barker Cartoon Museum (See 
April 3 at 8 p.m.) 

11:00 Connecticut's Cultural 
Treasures 
(See April 3 at 8:30 p.m.) 

11:30 This Old House Hour 

12:30 Growing a Greener World 

1:00 Garden Smart 

1:30 Sara's Weeknight Meals 

2:00 America's Test Kitchen 

2:30 Cook's Country Kitchen 

3:00 Martha Stewart's Cooking 
School 

3:30 Martha Bakes 

4:00 ___ Essential Pepin 

4:30 Simply Ming 

5:00 The Victory Garden 

5:30 —~P.. Allen Smith's Garden Home 

6:00 Hometime 

6:30 Ask This Old House 

7:00 This Old House 

7:30 CPTV Saturday Night 


Performances 

Musical tributes and celebrity pro- 
files are highlighted in this evening 
of extraordinary entertainment! 





| od i: 
Sunday Night Drama 
Beginning April 6 at 8 p.m. 


Tune in to CPTV Sunday nights 
throughout April as new episodes of 
Call the Midwife (cast pictured) and 
Masterpiece Classic: "Mr. Selfridge" 

air back-to-back at 8 and 9 p.m. Plus, 
beginning April 13, new episodes of 7he 
Bletchley Circle will air Sunday nights at 
10. The best PBS dramas can be found 
together on Sunday nights on CPTV! 


9:00 Doc Martin 

The Tameness of a Wolf Martin and 
Louisa find a replacement nanny. 
Midsomer Murders 

Written in Blood Barnaby and Troy 
investigate the murder of the secre- 
tary of a writers circle. Part 1 of 2. 
The Ambassador 

Nine Tenths of the Law _ This British 
drama series follows Harriet Smith as 
she learns the ropes as the new UK 
ambassador to Ireland. 


(12 am - 6:30 am: CPTV All Night) 
SUNDAY, APRIL 6 





10:00 


11:00 


6:30 am Angelina Ballerina: The Next 


Steps 

7:00 Curious George 

7:30 The Cat in the Hat Knows a 
Lot About That! 

8:00 Signing Time 

8:30 Sci Girls 

9:00 Moyers & Company 

9:30 Religion & Ethics Newsweekly 

10:00 Sosua: Make a Better World 
New York City teens stage a musi- 
cal about the Dominican Republic's 
rescue of 800 Jews from Hitler. 

11:00 Consuelo Mack WealthTrack 

11:30 To the Contrary 

12:00 The McLaughlin Group 

12:30 All Things Connecticut 
Barker Cartoon Museum (See 
April 3 at 8 p.m.) 

1:00 Connecticut's Cultural 
Treasures 
(See April 3 at 8:30 p.m.) 

1:30 The Story of the Jews with 
Simon Schama 
A Leap of Faith (See April 1 at 
8 p.m.) 

2:30 The Story of the Jews with 
Simon Schama 
Over the Rainbow (See April 1 
at 9 p.m.) 

3:30 The Story of the Jews with 
Simon Schama 
Return (See April 1 at 10 p.m.) 

4:30 Hometime 

5:00 Ask This Old House 


Q»: 


Aen a os House 10:00 In Performance at the White 10:00 Opening Doors, Opening 
: oc Martin House Minds 
e lameness of a Wo e Apri omen of Sou ee Program Family Impact (See April 8 at 9 
The fa Wolf (See April We f Soul (See Prog ( 
5 at 9 p.m.) Picks, page 1772.) ‘d a i 
m. ; m. 
7:00 Call the Midwife 11:00 Doc Martin 10:30 Frontline 
The nuns and midwives move into The Tameness of a Wolf (See Secret State of North Korea 
their new premises, and _ Sister April 5 at 9 p.m.) Go inside secretive North Korea to 
Winifred arrives. Part 1 of 8. (12 am - 7 am: CPTV All Night) explore life under Kim Jong-un. 
8:00 Call the Midwife TUESDAY. APRIL 8 11:30 Overheard with Evan Smith 
Bie). upset wane Jenny is pro- ’ (12 am - 7 am: CPTV All Night) 
moted. Part 2 of 8. : . 
9:00 Masterpiece Classic 8:00 The Connecticut Forum, An WEDNESDAY, APRIL9 
Me: Sahtokes Sanaa G Miss Honest Look at Mental Illness > 
Mardle ati S lodar basal. ane CPTV airs The Connecticut Forum's 8:00 Billy Joel: A Matter of Trust— 
LeClair Bie ee ect 2 of 7. An Honest Look at Mental Iliness, The Bridge to Russia Concert 
10:00 By Royal Appointment _ a conversation about perceptions, This classic 1987 concert special 
' 2 re eee lit hat ie file k comes to CPTV, digitally remastered 
Meet some of the talented craftsmen realities and what it's like to wor ; | 
and women who are official suppliers and live with mental illness. 9:30 hy ‘cieide aaa 
to the English Royal Family. 9:00 Opening Doors, Opening 3 ee a 
11:00; Midcocnee Murders Minds Inside Animal Minds: Bird Genius 
Written in Blood Part 1 of 2. (See Growing Up with Mental Iliness — \n . ve aa ied dL gui of 
April 5 at 10 p.m.) this three-part CPTV Original series, 10:30 Var Inter Fish ae 
(12 am - 7 am: CPTV All Night) aac gers em cee — on Your Inner Fish _ Paleobiologist 
MONDAY, APRIL 7 daal'withy deny challenias Y Neil silat goss pee in pine to 
: . ; * examine how the human body 
8:00 flaca syringe 5 9:30 4 a Doors, Opening — peg Mabp of 1 fish ancestors. 
ansas City, Missouri, Part : t 
9:00 Areinies Coane Adult Mental Iliness (See April 8 ‘iro. resins OF Sushi 
Atlanta, Georgia, Part 3 at 9 p.m.) (1 am - 7 am: CPTV All Night) 
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of WNPR’s Where We Live 


Premieres Tuesday, April 8 at 8 p.m. on CPTV 
Repeats Monday, April 14 at 10 p.m. and Sunday, April 20 at 10 a.m. 


A Connecticut Forum conversation about perceptions, realities and what it’s like to work and live 
with mental illness 


Featuring: 

¢ Andrew Solomon, psychologist and author of Far from the Tree 

¢ Dr. Hank Schwartz, chief of psychiatry at The Institute of Living at Hartford Hospital 

¢ Dr. Kay Redfield Jamison, authority on bipolar disorder and author of An Unquiet Mind 


Funding for CPTV’s presentation of The Connecticut Forum, An Honest Look at Mental Iliness is made 
possible by Hartford HealthCare Behavioral Health Network. For more coverage of mental health issues, 
tune in to WNPR’s Mental Health Reporting, made possible by Founding Sponsor Hartford HealthCare 
Behavioral Health Network, committed to eliminating the stigma of mental illness by increasing awareness 
and understanding. For more information, visit WNPR.org. 


THE CONNECTICUT 


C ptv wnpr ihe Hartford HealthCare 





Behavioral Health Network 


Come Listen. Go Think. 


©) = April 2014 | Connecticut Public Broadcasting Network 17§ 


THURSDAY, APRIL 10 


8:00 All Things Connecticut 

Wild Bill’s Nostalgia Store Topics 
explored include an eclectic shop in 
Middletown and the nonprofit orga- 
nization Good News Garage. 
Connecticut's Cultural 
Treasures 

Locales visited include the Aldrich 
Contemporary Art Museum and 
Blutf Point State Park. 

Death in Paradise 

Father Brown 

The Flying Stars |\When a woman 
is found drowned, Father Brown 
suspects murder, even though the 
police think it's an accident. 

11:00 Ask This Old House 

11:30 This Old House 

(12 am - 7 am: CPTV All Night) 


FRIDAY, APRIL 11 


8:30 


9:00 
10:00 


8:00 Washington Week 
8:30 Masterpiece Mystery! 
Foyle's War, Series VI: The Russian 
House A crime wave sweeps 
across England after V-E Day. 
10:00 The Bletchley Circle 
Part 3 of 3. (See April 4 at 10 p.m.) 
11:00 Live from Lincoln Center 


Jason Isbell 


(12 am - 6:30 am: CPTV All Night) 
SATURDAY, APRIL 12 
6:30 am PEEP and the Big Wide 


World 
7:00 Wild Kratts 
7:30 Thomas & Friends 
8:00 Family Travel with Colleen 
Kelly 
8:30 Biz Kid$ 
9:00 Word World 
9:30 Lidia's Kitchen 
10:00 Rick Steves' Europe 
10:30 All Things Connecticut 
Wild Bill’s Nostalgia Store (See 
April 10 at 8 p.m.) 
11:00 Connecticut's Cultural 
Treasures 
(See April 10 at 8:30 p.m.) 
11:30 This Old House Hour 
12:30 Growing a Greener World 
1:00 Garden Smart 
1:30 Sara's Weeknight Meals 
2:00 America's Test Kitchen 
2:30 Cook's Country Kitchen 
3:00 Martha Stewart's Cooking 
School 
3:30 Martha Bakes 
4:00 ___ Essential Pepin 
4:30 Simply Ming 
5:00 The Victory Garden 
5:30 _—~P. Allen Smith's Garden Home 
6:00 Hometime 
6:30 Ask This Old House 
7:00 This Old House 
7:30 CPTV Saturday Night 
Performances 
(See April 5 at 7:30 p.m.) 
9:00 Doc Martin 
Nobody Likes Me Martin is coerced 
into taking James to playgroup. 
10:00 Midsomer Murders 


Written in Blood 
April 5 at 10 p.m.) 


Part 2 of 2. (See 


176 Connecticut Public Broadcasting Network | April 2014 


11:00 The Ambassador 
Cluster . Betrayals 


at 11 p 
(12 am - 6: 30° am: CPTV All Night) 


SUNDAY, APRIL 13 


(See April 5 


6:30 am Angelina Ballerina: The Next 


Steps 
7:00 Curious George 
7:30 Shalom Secaiac: It's Passover, 
Grover! 
(See CPTV Kids Pick, page 172.) 
8:00 Signing Time 
8:30 Sci Girls 
9:00 Moyers & Company 
9:30 Religion & Ethics Newsweekly 
10:00 Frontline 
Secret State of North Korea (See 
April 8 at 10:30 p.m.) 
11:00 Consuelo Mack WealthTrack 
11:30 To the Contrary 
12:00 The McLaughlin Group 
12:30 All Things Connecticut 
Wild Bill's Nostalgia Store (See 
April 10 at 8 p.m.) 
1:00 Connecticut's Cultural 
Treasures 
(See April 10 at 8:30 p.m.) 
1:30 Fake or Fortune 
Lost Picture 
2:30 Live from Lincoln Center 
Jason Isbell 
3:30 American Woodshop 
4:00 Woodsmith Shop 
4:30 Hometime 
5:00 Ask This Old House 
5:30 This Old House 
6:00 Doc Martin 
Nobody Likes Me (See April 12 
at 9 p.m.) 
7:00 = Call the Midwife 
Part 2 of 8. (See April 6 at 8 p.m.) 
8:00 Call the Midwife 
Sister Julienne puts her reputation 
on the line to help a pregnant prison 
inmate. Part 3 of 8. 
9:00 Masterpiece Classic 
Mr. Selfridge, Season 2 _ The start 
of World War | spurs enlistment 
fever among the staff. Part 3 of 7. 
10:00 The Bletchley Circle 
Blood on Their Hands Alice 
Merren is in prison for murdering a 
colleague, but Jean believes she Is 
covering for someone. Part 1 of 2. 
11:00 Midsomer Murders 


Written in Blood 
April 5 at 10 p.m.) 
(12 am - 7 am: CPTV All Night) 


MONDAY, APRIL 14 
8:00 


9:00 
10:00 


Part 2 of 2. (See 


Antiques Roadshow 

Kansas City, Missouri, Part 3 
Antiques Roadshow 
Minneapolis, Minnesota, Part 1 
The Connecticut Forum, An 
Honest Look at Mental Iliness 
(See April 8 at 8 p.m.) 

Doc Martin 

Nobody Likes Me (See April 12 


at 9 p.m. 
(12 am - 7 am: CPTV All Night) 
TUESDAY, APRIL 15 
8:00 


11:00 


Pioneers of Television 
Standup to Sitcom _ (See Feature, 
page 173.) 





Science Wednesdays 
Beginning April 9 


Wednesday nights beginning April 9, 
CPTV presents new episodes of NOVA 
featuring the premiere of the three-part 
NOVA series "Inside Animal Minds" 
airing at 9:30 p.m. on April 9 and 9 p.m. 
on April 16 and 23. Following these 
NOVA episodes, catch the new series 
Your Inner Fish, exploring the fascinat- 
ing evolution of the human body. 


9:00 The Address 
(See Program Picks, page 172.) 
10:30 Lincolh@Gettysburg 


Learn how the telegraph enabled 
Lincoln to lead across distant battle- 
fields during the Civil War. 

11:30 Young Lincoln 

(12 am - 7 am: CPTV All Night) 


WEDNESDAY, APRIL 16 


8:00 Nature 
Touching the Wild In this new 
episode of Nature, meet Joe Hutto, 
who has spent seven years with a 
herd of wild mule deer. 
NOVA 
Inside Animal Minds: Dogs & Super 
Senses Scientists who study animal 
senses explore the unique abilities 
of dogs, sharks and other creatures. 
Your Inner Fish 
Your Inner Reptile Explore how 
humans’ reptilian ancestors left their 
mark on parts of the human body. 
11:00 Inside Nature's Giants 

Monster Python 
(12 am - 7 am: CPTV All Night) 


THURSDAY, APRIL 17 
8:00 


9:00 


10:00 


All Things Connecticut 
Munson’s Chocolates _ Visit 
Munson's Chocolates in Bolton. 
Plus, learn about Pratt & Whitney's 
breakthrough on a greener air- 
plane engine and other subjects. 
Connecticut's Cultural 
Treasures 

The Palace Theatre, the State Capitol 
and the USS Nautilus are among 
the Connecticut locations explored. 
Death in Paradise 

Father Brown 

The Wrong Shape — Father Brown 
investigates when a poet is found 
hanged in his locked conservatory. 


11:00 Ask This Old House 


8:30 


9:00 
10:00 


QO»: 


11:30 


This Old House 


(12 am - 7 am: CPTV All Night) 
FRIDAY, APRIL 18 


8:00 
8:30 


10:00 


11:00 


Washington Week 
Masterpiece Mystery! 

Foyle's War, Series VI: Killing Time 
Foyle goes head-to-head with the 
U.S. Army when a girl is murdered. 
The Bletchley Circle 

Blood on Their Hands Part 1 of 
2. (See April 13 at 10 p.m.) 

Live from the Artists Den 
Vampire Weekend! 


(12 am - 6:30 am: CPTV All Night) 
SATURDAY, APRIL 19 


6:30 am PEEP and the Big Wide 


7:00 
7:30 
8:00 


8:30 
9:00 
9:30 
10:00 
10:30 


11:00 


oo 


NNQQUMBRO WNN2=A== 
WOWOWOWOW OWOWON™ 
COCOCOOCO COOCOOWW 


QO»: 


World 

Wild Kratts 

Thomas & Friends 

Family Travel with Colleen 
Kelly 

Biz Kid$ 

Word World 

Lidia's Kitchen 

Rick Steves' Europe 

All Things Connecticut 
Munson's Chocolates (See April 
17 at 8 p.m.) 

Connecticut's Cultural 
Treasures 

(See April 17 at 8:30 p.m.) 
This Old House Hour 
Growing a Greener World 
Garden Smart 

Sara's Weeknight Meals 
America's Test Kitchen 
Cook's Country Kitchen 
Martha Stewart's Cooking 
School 

Martha Bakes 

Essential Pepin 

Simply Ming 

The Victory Garden 

P. Allen Smith's Garden Home 
Hometime 

Ask This Old House 

This Old House 

Pioneers of Television 
Carol Burnett & the Funny Ladies 


8:00 


9:00 


10:00 


11:00 


Pioneers of Television 

Standup to Sitcom (See Feature, 
page 173.) 

Doc Martin 

The Practice Around the Corner 
Mrs. Tishell returns to Portwenn, and 
Martin helps an ill beachcomber. 
Midsomer Murders 

Death of a Hollow Man A dramat- 
ic production of Amadeus reveals a 
backstage world of intrigue, passion 
and murder. Part 1 of 2. 

The Ambassador 

Trade (See April 5 at 11 p.m.) 


(12 am - 6:30 am: CPTV All Night) 
SUNDAY, APRIL 20 
6:30 am Angelina Ballerina: The Next 


7:00 
7:30 
8:00 
8:30 
9:00 
9:30 
10:00 


11:00 
11:30 
12:00 
12:30 


1:00 


1:30 
2:30 


3:30 
4:00 
4:30 


5:00 


Steps 

Curious George 

The Cat in the Hat Knows a 
Lot About That! 

Signing Time 

Sci Girls 

Moyers & Company 

Religion & Ethics Newsweekly 
The Connecticut Forum, An 
Honest Look at Mental Illness 
(See April 8 at 8 p.m.) 

Consuelo Mack WealthTrack 
To the Contrary 

The McLaughlin Group 

All Things Connecticut 
Munson's Chocolates 

17 at 8 p.m.) 
Connecticut's Cultural 
Treasures 

(See April 17 at 8:30 p.m.) 

Fake or Fortune 

Monet, Monet, Monet 

Pioneers of Television 

Standup to Sitcom _ (See Feature, 
page 173.) 

American Woodshop 
Woodsmith Shop 

Built to Last 

Building Now and Building to Last 
This series explores the history of 
carpentry, as well as techniques and 
practices moving the industry forward. 


Ask This Old House 


(See April 


7:00 
8:00 


9:00 


10:00 


11:00 


This Old House 

Doc Martin 

The Practice Around the Corner 
(See April 19 at 9 p.m.) 

Call the Midwife 

Part 3 of 8. (See April 13 at 8 p.m.) 
Call the Midwife 

Jenny's patient struggles to cope 
with her mother's agoraphobia and 
her own pregnancy. Part 4 of 8. 
Masterpiece Classic 
Mr. Selfridge, Season 2 Miss 
Mardle houses a retugee, and 
Harry and Loxley have a showdown 
at cards. Part 4 of 7. 

The Bletchley Circle 

Blood on Their Hands — Part 2 of 2. 
(See April 13 at 10 p.m.) 
Midsomer Murders 

Death of a Hollow Man Part 1 of 
2. (See April 19 at 10 p.m.) 


(12 am - 7 am: CPTV All Night) 
MONDAY, APRIL 21 


8:00 
9:00 
10:00 


11:00 


Antiques Roadshow 

Anaheim, California, Part 1 

Fake or Fortune 

Monet, Monet, Monet 

The 1964 World's Fair 

Judd Hirsch narrates this CPTV 
Original documentary that takes a 
fresh look at the sights and sounds 
of this once-in-a-lifetime event. 
Doc Martin 

The Practice Around the Corner 
(See April 19 at 9 p.m.) 


(12 am - 7 am: CPTV All Night) 
TUESDAY, APRIL 22 


8:00 


9:00 


10:00 


Pioneers of Television 

Doctors and Nurses (See Feature, 
page 173.) 

American Masters 

A Fierce Green Fire Robert 
Redford, Meryl Streep and others 
narrate this exploration of the envi- 
ronmental movement. 

Frontline 

Solitary Nation — Frontline examines 
the use of solitary confinement in 
America's prison system. 


RENEW YOUR SUPPORT TODAY & 
DOUBLE THE IMPACT OF YOUR GIFT! 


Send your contribution today and accomplish TWO great things with one gift. 


1. You'll be supporting the children’s programs you count on year-round. 


2. You'll help CPTV collect an additional $30,000 for children’s programming. 


The Derx Foundation of New Fairfield will match your contribution 
dollar for dollar. We must raise these dollars before J une 30, 2014, 
so please send your renewal today! 


The Robert G. & Marguerite M. Derx Foundation of New Fairfield 
supports health and educational initiatives to address the needs of 


children and youth in western Connecticut. 


cotv 
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11:00 Fixing Juvie Justice rLULIRC DAY D 8:30 Masterpiece Mystery! 
Innovators in Baltimore use ideas THURSDAY, APRIL 24 Foyle's War Sars v1: The Hide 
from New Zealand to try to fix 8:00 All Things Connecticut Newly retired Foyle tries to save a 
America's J ae justice system. The Benton Museum at UConn, young man accused of high trea- 
(12 am - 7 am: CPTV All Night) Storrs Tour an exhibit at igo ‘ne iis Wiehe Cin 
™ PRAY AD , Benton Museum, get a taste of a : e Bletchley Circle 
WEDNESDAY, AP PRIL 23 vegan, gluten-free specialty choco- Blood on Their Hands Part 2 of 2. 
8:00 Nature late shop in Manchester and more. (See April 13 at 10 p.m.) 
Snow Monkeys Meet the Japanese 8:30 Connecticut's Cultural 11:00 Live from the Artists Den 
macaque, which can survive in tem- Treasures Fitz and the Tantrums 
peratures below 15 degrees. Explore the Noah Webster (12 am - 6:30 am: CPTV All Night) 
9:00 NOVA House, Mystic Seaport and other ; ; 
Inside Animal Minds: Who's the — ibang! oid sla SATURDAY, APRIL 26 
Smartest? | NOVA goes inside the ; eath in Paradise : : 
social lives of some of Earth's smart- 10:00 Father Brown 6:30 am PEEP and the Big Wide 
est animals, from dolphins to apes. The Man in the Tree \Whena man World 
10:00 Your Inner Fish who has been tortured is found in 7:00 Wild Kratts ; 
Your Inner Monkey Learn about a tree, Sid is accused of the crime. 7:30 Thomas & Friends 
the helpful and an wer traits 11:00 Ask This Old House 8:00 Family Travel with Colleen 
humans have inherited from monkeys. 11:30 This Old House Kelly 
11:00 Leaded y ‘ i, | (12 am - 7 am: CPTV All Night) na “7 mee . 
now Monkeys e April 23 at 8 - a or : re) or 
p.m.) FRIDAY, APRIL 25 9:30 —_ Lidia's Kitchen 
(1 2am-/7 am: CPTV AIT Night) 8:00 Washington Week 10:00 Rick Steves' Europe 


Join the Conversation! 


Hosted by WNPR News Director John Dankosky 


Weekdays at 9 a.m. and 7 p.m. 


Sponsored by: 


The Smarter Choice for Care 


ASMIDDLESEX HOSPITAL Oak Hill 





LIVING UP TO YOU 





wnpr.org 


_f 





DENTAL 


Open 7 Days with Extended Hours 








With WNPR's 


Arts & Culture Reporting 


90.5 FM 
89.1 FM 
88.5 FM 
91.3 FM 
99.5 FM 


“eer MOMA 
©) »s 


Hartford/New Haven 
Norwich/New London 
Stamford/Greenwich 
Southampton, NY 
CTERS 


wnpr 


wnpr.org 
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10:30 


11:00 


11:30 
12:30 
1:00 
1:30 
2:00 
2:30 
3:00 


3:30 
4:00 
4:30 
5:00 
5:30 
6:00 
6:30 
7:00 
7:30 
8:00 


9:00 


10:00 


11:00 


All Things Connecticut 

The Benton Museum at UConn, 

Storrs (See April 24 at 8 p.m.) 

Connecticut's Cultural 

Treasures 

(See April 24 at 8:30 p.m.) 

This Old House Hour 

Growing a Greener World 

Garden Smart 

Sara's Weeknight Meals 

America's Test Kitchen 

Cook's Country Kitchen 

Martha Stewart's Cooking 

School 

Martha Bakes 

Essential Pepin 

Simply Ming 

The Victory Garden 

P. Allen Smith's Garden Home 

Hometime 

Ask This Old House 

This Old House 

Tales from the Palaces 

Pioneers of Television 

Doctors and Nurses (See Feature, 

page 173.) 

Doc Martin 

Hazardous Exposure Martin's 

mother returns to Portwenn with some 

interesting news, and Bert has a 

question tor Jennifer. 

Midsomer Murders 

Death of a Hollow Man | Part 2 of 

2. (See April 19 at 10 p.m.) 

The Ambassador 

Playing God (See April 5 at 11 
o.m.] 


p 
(12 am - 6:30 am: CPTV All Night) 
SUNDAY, APRIL 27 


6:30 am Angelina Ballerina: The Next 


7:00 
7:30 


8:00 
8:30 
9:00 
9:30 


Steps 

Curious George 

The Cat in the Hat Knows a 
Lot About That! 

Signing Time 

Sci Girls 

Moyers & Company 

Religion & Ethics Newsweekly 





“wnor > 


NEWS REPORTS | 


IN THE A.M. 


Tune in to WNPR weekdays 
at 7:06, 7:33, 8:04, 8:33 


and 9:04 a.m. for 
Connecticut news you 
need to start your day. 


sie 


’ x. Uae od ‘o~ 


10:00 


:30 
4:00 
4:30 


5:00 
5:30 
6:00 


7:00 
8:00 


9:00 
10:00 


11:00 


(12 am - 7 am: 


Frontline 

Never Forgetto Lie Marian Marzynski 
chronicles the recollections of himself 
and other survivors who lived through 
the Holocaust as children. 

Well Read 

To the Contrary 

The McLaughlin Group 

All Things Connecticut 

The Benton Museum at UConn, 
Storrs (See April 24 at 8 p.m.) 
Connecticut's Cultural 
Treasures 

(See April 24 at 8:30 p.m.) 

Fake or Fortune 

Spoils of War 

Pioneers of Television 

Doctors and Nurses — (See Feature, 
page 173.) 

American Woodshop 
Woodsmith Shop 

Built to Last 
Foundations 
4:30 p.m.) 
Ask This Old House 
This Old House 
Doc Martin 
Hazardous Exposure 
26 at 9 p.m.) 

Call the Midwife 
Part 4 of 8. (See April 20 at 8 p.m.) 
Call the Midwife 

The midwives help a pregnant woman 
with Down syndrome. Part 5 of 8. 
Masterpiece Classic 

Mr. Selfridge, Season 2 Loxley's 
corrupt empire expands, and Harry 
joins the war effort. Part 5 of 7. 
The Bletchley Circle 
Uncustomed Goods Millie 
becomes determined to help victims 
of human trafficking. Part 1 of 2. 
Midsomer Murders 

Death of a Hollow Man — Part 2 of 
2. (See April 19 at 10 p.m.) 

CPTV All Night) 


(See April 20 at 


(See April 


MONDAY, APRIL 28 


8:00 


ba 
x 
4 


sa 


Antiques Roadshow 
Anaheim, California, Part 2 


9:00 
10:00 
11:00 


Antiques Roadshow 
Minneapolis, Minnesota, Fart 2 
Fake or Fortune 

Spoils of War 

Doc Martin 


Hazardous Exposure (See April 


26 at 9 p.m. py 
(12 am - 7 am: CPTV All Night) 
TUESDAY, APRIL 29 


8:00 


9:00 


10:00 


11:00 


(12:30 am - 


Pioneers of Television 

Breaking Barriers — (See Feature, 
page 1/73.) 

Ruben Salazar: Man in the 
Middle—A VOCES Special 
Presentation 

The life and death of Ruben Salazar, 
a prominent journalist of the Civil 
Rights era, is investigated. 

War Zone/Comfort Zone 

Four female veterans share their sto- 
ries of returning to civilian life after 
their military service. 

Frontline 

Prison State — Frontline investigates 
the impact of mass incarceration 

in America, focusing on a troubled 
housing project in Kentucky. 


7 am: CPTV All Night) 


WEDNESDAY, APRIL 30 


8:00 


9:00 


10:00 


11:00 


(12 am-7 am: 


Nature 
My Bionic Pet — This new episode 
of Nature looks at how state-of-the- 
art prosthetics are helping disabled 
animals. 
NOVA 
The Incredible Journey of the 
Buttertlies Explore the migratory 
odyssey of the Monarch butterfly. 
Battlefield Medicine 
This program moves from a field 
hospital in Afghanistan to cutting- 
edge medical research labs to reveal 
the innovations shaping modern 
medical treatment. 
Remote Control War 
Learn how wars are being tought 
with military robots. 

CPV All Night) 


Daily news reports on WNPR during 

Morning Edition delve deeper than the 
headlines, providing in-depth coverage of 
news topics that matter most in Connecticut, 


Whether you're at home or on the road, WNPR 
brings you news coverage you won't find elsewhere 


on tne dial. 


Funding for VWWNPR's News Reports in the a.m. is provided by: 


Burns 
Teal 


Peaped ,, 





ly 
= 





Hospital for 


. Special Care 
StopsShop’ ime 
stopandshop.com 

We Rebuild Lives. 
April 2014 


SINCE 1898 
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EARTH FRIENDLY 


April 22 is Earth Day, our annual reminder to do the right thing in terms of 
protecting the environment. The “holiday” was first celebrated in 1970, and 
Connecticut was among the early leaders in conservation and recycling efforts; 
the Department of Environmental Protection was formed in 1971, and the 
State passed its first law requiring the return of carbonated beverage cans and 
bottles in 1978. Although recycling efforts have expanded over the decades, 
Connecticut has slowly drifted to the back of recycling pack—last summer, the 
State was cited for annually burning more municipal solid waste per person 
(1,200 pounds) than any other in the nation. Increased efforts, such as new 
programs to recycle mattresses and paint, should reduce that, but we're still 
generating 4 million tons of solid waste a year—a lot for such a small state. 


Recycling Total 


Breakdown 1% 
OTHER 


b y? (electronics, waste oll, 
O % batteries, etc.) 
SCRAP METAL 


(does NOT include material recycled ~way 
by commercial enterprises.) <q 


_—— 
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\ 
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BY RAY BENDICI 


Key Dates in 
Connecticut 
Recycling History 


1978: The Bottle Bill goes into 
effect, requiring the return of metal, 
glass and plastic carbonated 
beverage containers. 


January 1991: The Mandatory 
Recycling Act goes into effect, 
meaning every home, business 
and agency in the state has to 
recycle designated items. 


October 2011: State recycling laws 
expand to include certain plastics, 
boxboard, magazines and high- 
grade residential paper. 


May 2013: Connecticut becomes 
the first state in the nation to pass 
a mattress recycling law. 


By the Numbers 


198,647: 


Tons of municipal solid 
waste annually recycled 
in Connecticut, or 25 
percent of total waste. 


1.22: 


Pounds of municipal 
solid waste recycled per 
State resident per day. 


OUR 2014 TOP DOCS 


SHARE ONE G 








Continuing to Make Middlesex Hospital 
The Smarter Choice for Care 


Congratulations to our Connecticut Magazine Top Docs! 


(From top-left to bottom-right) Dr. Lisa C. Alonso, Pediatrics; Dr. Jonathan S. Aranow, General Surgery; Dr. Molly A. Brewer, 
Gynecologic Oncology; Dr. Timothy J. Buckley, Family Medicine; Dr. Jeffrey M. Factor, Allergy & Immunology; Dr. John A. 
Federico, General/Thoracic Surgery; Dr. Robert A. Grillo, Psychiatry; Dr. Gary N. Grippo, Podiatry; Dr. Michael J. Kalinowski, 
Family Medicine; Dr. Mario W. Katigvak, General/Thoracic Surgery; Dr. David A. Kvam, Neurosurgery; Dr. Steven C. Levin, 
Anesthesiology; Dr. Virginia L. Maher-Wiese, Dermatology; Dr. Andrea M. Malon, General Surgery; Dr. Bruce H. Moeckel, 
Orthopedics; Dr. Daniel B. Novak, Family Medicine; Dr. Margaret E. O’Donaghue, Neurology; Dr. Stanislaus Opalacz, 
Gastroenterology; Dr. Terry F Reardon, Orthopedics; Dr. Andrea Schaffner, Internal Medicine; Dr. Otto G. Weis, Family Medicine; 
Dr. Ken Yanagisawa, Otolaryngology; Dr.Robert A. Yordan, Obstetrics/Gynecology 


The Smarter Choice for Care 


middlesexhospltal.org /X.MIDDLESEX HOSPITAL 


For more information, see page 166 


Behind Every Great Home 


Is an... 
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